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Camp Cooking Made Easy : 


Size range of Dutch ovens, capacity, and normal number of charcoal briquets required”. 


NUMBER OF BRIQUETS 
OVEN SIZE CAPACITY TOP BOTTOM 
8- inch 2-quart 6-8 4-6 
10- inch 4-quart 8-10 6-8 
12- inch 6-quart 10-12 8-10 
14- inch 8-quart 12-16 10-12 
16- inch 12-quart 16-18 12-16 


* When baking breads increase coals on top and decrease on bottom. 
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FOREWORD 


Given the chance, many people would prefer to eat out-of-doors; and many 
folks who work outdoors, given a choice, would prefer to have excellent meals. 
That’s what this book is about: eating extremely well while working, or playing, 
outdoors. 

Mike O’ Farrell may well be the perfect person to present such a book, because 
he knows his way around the kitchen as well as the field. And he has achieved 
excellence in both arenas. Asa field biologist and research crew leader, he has earned 
a reputation for feeding his staff in style, with a good array of ethnic cuisines. He 
believes—and he’s right—that there is no excuse for subsisting on franks and beans 
just because you happen to be outdoors. 

I can assure you that the recipes that follow work just as well in the home 
kitchen. (Some are on my family’s menu every week.) But of course they reach their 
full bloom in camp, where they’re just that much more inviting. 

Eating well in the field is more than just having the finest of recipes, however. 
It’s getting and staying organized in camp and making the proper use of culinary gear 
selected for versatility under a variety of circumstances. And so the author not only 
shares his recipes, he explains how to outfit and set up your camp kitchen to best 
advantage. 

So if you are among the many who share the love of good food eaten under 
the skies of desert, mountain or shore, then take this book on one trip afield. And I'll 
bet you’ll never again take to the trail without it. 


Herb Emmerson 
Pahrump, Nevada 
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INTRODUCTION 


A hunting or camping trip triggers excitement and often agonizing anticipation. As a boy I could 
forget about sleeping the night before we would leave. Everything would be packed, checked, and re- 
packed days in advance. My memories are vivid and very pleasant. There is nothing quite like a 
successful outdoor trip to build enthusiasm for the next outing. However, unpleasant experiences have 
a way of damping that enthusiasm. 

It has taken a while to convince my wife, Theda, that she can enjoy camping again. She used to 
accompany me during the starving-student days, but the final straw was several trips into the 
mountains of New Mexico: We would pull into a likely spot, about 9,000 feet in elevation, just before 
dark; Theda would set up camp, prepare dinner, and look after two energetic toddlers as the light was 
failing and the temperature plummeting; all the while I would be enjoying myself, setting up bat nets 
over swift, treacherous streams; after a purely functional meal, I would be off tending my nets, leaving 
Theda to keep herself and the kids from freezing, yet entertained. I couldn't understand why she 
developed an aversion to camping. 

Advancing technology has provided a wealth of new equipment and supplies for camping, 
particularly for backpackers. A wide choice of lightweight foods which allows the preparation of nice 
meals, but dried foods cannot compete with fresh foods. When I first began working on this cook book, 
I received a variety of suggestions, all relating to backpacking. Let me establish here and now that this 
book is not for the backpacker -- Dutch ovens and ice chests are essential. 

Usually, much attention is given to selection of camping equipment, clothes, and ingenious items 
seemingly indispensable for all camping conditions. However, food and its preparation is glossed 
over. Excuses follow several lines of reasoning: "It's too hot/cold for cooking." "It's too difficult to 
prepare a fancy meal on a campfire/camp stove." "It's too expensive to prepare meals from scratch." 
"I don't have the time. Besides, this is the field; you are supposed to rough it." 

I was never involved in menu preparation on early hunting trips. I recall that breakfast was always 
bacon, eggs, potatoes, and cold sandwich bread topped with even colder butter. The bacon, for the most 
part, was burnt, semi-raw, or an amazing combination of both. The potatoes were fried in the bacon 
grease and were usually crisp, tasty, and saturated with oil. Eggs were pan-fried in the remaining bacon 
grease and featured running tops and a crisp, brown, doily edge tough enough to defy cutting or 
chewing. It is eerie that I cannot remember dinners. Perhaps this partial amnesia protects me from 
some traumatic events. 

Shortly after entering the university I discovered my true calling in field biology. Inviting myself 
on every field trip, I soon became sufficiently adept in basic research skills to begin my own projects. 
To the chagrin of my professors and the health of my grade point average, I spent more time in the field 
than inclass. Over the past 30 years I have studied desert pupfish, birds, bats, rodents, burros, and desert 
tortoise throughout the southwest and southeast United States and northern Mexico. During that time 
I ate some of the most atrocious food ever to pass human lips, owing partly to lack of money for food 
and decent personal equipment. 

Entering the private sector as an environmental consultant, I suddenly found that money was not 
a limiting factor. An adequate daily budget was provided for food and other necessities. Generally 
I was in charge of a crew of 4-7 people, which added a new factor. If you are living in close contact 
with that many people, under rigorous climatic and working conditions for long periods, it is easy to 
have unrest, ill feelings, and maybe even a mutiny or two. I learned that if a crew is magnificently fed 
and provided with adequate beverages of choice, they will enjoy themselves under the most difficult 
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conditions and clamor for more. There is almost always time to prepare a wonderful meal; if not, it 
may be brought pre-cooked. 

If all of this sounds as if I have only recently discovered the joys of cooking and eating, nothing 
could be further from the truth. My mother is an outstanding cook and taught my brothers and me to 
handle ourselves in the kitchen. She succeeded in passing on her experimental nature and a love of 
trying new dishes. Since graduate school I have regaled my wife and children with certain specialty 
dishes that became a tradition. However, in the field it was open acan, heat the contents (sometimes), 
eat it, and forget it. However, the practice of eating major meals completely prepared in a single can 
diminishes one of life's joys. To me, the philosophy of eating solely to refrain from expiring is a 
depressing prospect. Once I discovered the methods of bringing my culinary philosophy of enjoyment 
to the field I swore a solemn oath to never subject myself or companions to unwarranted gastric abuse. 

When I first dealt with small crews, the general rule was for everyone to plan, purchase, and 
prepare their own meals. This sounds great, but in practice problems usually arise. It is usually 
impractical or impossible for each person to provide a complete cook set with stove; therefore, food 
preparation has to be carefully choreographed to avoid chaos. II] feelings may develop over disparities 
among food selections. It is difficult to gag down a can of spaghetti while someone is slicing a grilled 
Porterhouse steak smothered in sauteed mushrooms. Conversely, suppose someone does not mind or 
for some warped reason actually prefers a slab of cheese wrapped in a cold flour tortilla along with 
some bottled salsa and sprouts. This can make any semi-sensitive person extremely uncomfortable 
while eating pork chops topped with applesauce. 

Specific contract work brought about a new situation in which each person is allocated a certain 
number of dollars per day for food. In town there is no problem. Each person can select the restaurant 
and menu item of choice. Back in the field there is the same old problem: With a limited amount of 
vehicle space it is impractical to transport cooking and eating equipment for each person. So I made 
acommand decision that everyone would pool food money fora common menu. This was agreeable, 
particularly when it was discovered that meal costs on an individual basis were reduced, thereby 
leaving money for beer and wine. The only problem was what to fix. When asked, most people reply 
"Tdon'tknow. What do you want?" Or, "It doesn't matter tome. Anything will be fine." If you believe 
that, you also believe that the check is in the mail. 

There are many benefits to preparing special meals in the field beyond the obvious nutritional 
value and the animal enjoyment. Itis usually less expensive per meal. The general psychological state 
of everyone in the group is improved. Meal preparation becomes a social event. Each person can 
become involved -- some may help in chopping, peeling, opening, stirring, cleaning, or simply finding 
certain items. Others may take it upon themselves to refresh drinks as needed. Everyone provides 
companionship and conversation. Sometimes there are several of us that like to cook and have the 
experience to produce meals that won't result in a general uprising. Then the main cooking tasks are 
distributed depending on who wants to prepare specific meals. We do have one outstanding rule: The 
person who cooks does not have to clean the dishes! 

This book reflects the experience, techniques, and personal tastes that I have developed over the 
years. I have had the opportunity to train a number of people in the field, which has helped in perfecting 
various methods. The basics of success are 1) obtain the proper equipment; 2) learn how to use the 
equipment; 3) learn how to organize your camp and budget your time; 4) plan ahead. There is no 
substitute for experience, so get out there and start practicing. You will enjoy it. 
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ORGANIZATION 
Equipment 


There are several ways of considering just what constitutes basic equipment that is essential for 
cooking efficiently and consistently in the field. The two qualifiers, efficient and consistent, introduce 
a degree of complexity that goes beyond what is simply essential to reproduce one of my recipes. You 
could certainly get by with virtually nothing but a Dutch oven and a few utensils such as a large spoon 
and a knife. However, you may find consistency lacking, quality questionable, and a lot of the fun 
missing. I will present the equipment that I have found to be essential for my Operations to run 
smoothly and enjoyably. Some items will seem ridiculously obvious but many are the times that 
uncomfortable scenarios have been played. A large cast-iron skillet is brimming with browning 
ground beef and the fat needs to be poured off. The plaintive cry is heard, "I was positive I packed the 
hot pads". The most familiar statementis, "I thought you packed it". Whatever "it" is youcan be certain 
that it is absolutely vital for the smooth functioning and mental health of the camp. 

At least a week before any trip decide on a menu that includes all meals for the entire stay. Now, 
taking into consideration how many people are in the party, make a detailed list of all supplies required 
and the necessary equipment to implement the plan. Supplies are expendable items and will be 
considered in the next section. Equipment consists of permanent utensils. Therefore, such things as 
food, spices, charcoal, and trash bags are supplies. Dutch ovens, stove, lantern, coffee pot, and a can 
opener fall within the equipment category. Once you have gotten organized the need for an equipment 
list for a regular trip will be unnecessary. It will be permanently packed and ready to go. Only special 
trips would require a modification. If normal outings include four people but you are preparing for 
a short term trip with just another person, there is no reason to transport all the support equipment 
required for more. Extra people can usually be accommodated more easily. 

I find that inexpensive foot lockers are ideal for normal storage and transport of most of the 
equipment. These trunks can be obtained periodically on sale in chain department stores. They hold 
a lot of equipment and supplies while providing a compact container (16 x 30 x 12 inches). If you 
require a container that is absolutely water tight and capable of enduring extremes in physical abuse, 
large military ammunition boxes usually can be found in surplus stores. However, they do tend to be 
quite heavy. 

Table | gives achecklist of kitchen equipment that constitutes my permanent arsenal. Unless you 
are a beginning camper you probably have most or all of the items listed, but you may be doing what 
I did for years. Use as many household implements as possible. This saves money ona short term basis 
but usually becomes costly in terms of money, time, and aggravation. Each trip a list has to be made, 
all the items assembled and packed, and some utensils will invariably be lost. Unless you are especially 
careful something will be forgotten. It is a given fact that the items lost and/or forgotten will be essential 
and sorely missed. To avoid this recurring scenario I finally assembled a complete set of field 
implements. 

Keep an eye on sales for such things as flatware, sauce pans, and the like. Most items need not 
be expensive, just functional. However, keep in mind that an inexpensive tool that falls apart during 
the first minute of use is no bargain. For example, obtain a well-built, heavy duty rotary beater; the 
flimsy models that can be found in local markets will not stand up to vigorous use. Most of the utensils 
can be stored compactly and yet allow ready use from a compartmentalized, cloth holder. The one my 
wife made ties under the edge of a card table so it is close to the action yet out of the way. 

Loose knives can result in dull, chipped instruments and possible physical hazard as well. 
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Rummaging around a storage box can be dangerous. Keep the knives and a sharpening steel inacutlery 
rack. This will protect you and the knives in a compact, accessible manner. Obviously the size of the 
cutlery rack will be dictated by the size of your knife set. You can piece a set together or buy one 
complete. After many years of using discards and really inferior, cheap knives, I bought my present 
set out of a catalog for what amounted to several dollars per knife. 


Table 1. A list of my essential camp kitchen equipment. 


Cutlery: 
cleaver or French knife 
filet knife 
paring knife 
sharpening stone or steel 


Eating Utensils: 
knives 
forks 
spoons 
soup spoons 


Cooking Utensils: 
spatula 
ladle 
spoon 
fork 


Dishware: 
plates 
soup bowls 
cups 


Miscellaneous Utensils: 
measuring cups 
measuring spoons 
rotary beater 
whisk 
can opener 
rolling pin 
pastry blender 
biscuit cutters 
tongs 
colander 
grater 
cake rack 


Dutch Oven Utensils: 
hub cap 
rock hammer 
hot pad mitts 
fire bricks (3) 
wind screen 


Propane Equipment: 
two burner stove 
double-mantle lantern 
3-gallon refillable tank 
30-inch safety post 
hose and fittings 


Cooking Containers: 
Dutch oven(s) 
medium skillet 
large skillet 
medium sauce pan with lid 
large sauce pan with lid 
coffee pot 
nested bowls with lids 


potato peeler 

folding table 

folding high stand (for stove) 
cutting board 

plastic dish pan 
barbecue rack 

ice chest(s) 

water jug(s) 

tarp(s) 

rope 

poles 

chimney charcoal starter 


To make the cutlery rack, I used 2 pieces of 3/8-inch plywood and an equally sized piece of 1/8- 
inch fiber board. Arrange the knife set to provide even spacing, trace the outline of the knives and steel 
on the fiber board, and cut them out with a sabre saw. Using the fiber board as a template, trace the 
outline of the slot for the sharpening steel on the inside of each plywood piece. For the sharpening steel 
slot, use a narrow wood chisel and carefully notch the insertion point to about 1/8-inch depth on both 
sides. Cautiously apply a small amount of wood glue to both sides of the fiber board and position the 
plywood pieces on either side. Clamp or nail with 1/2-inch finishing nails along the sides and bottom. 
Sand it and coat the exterior with varnish or acrylic. It took me an afternoon to complete the project. 

A cutting board is a critical item. Pick one that is large enough for the various tasks yet small 
enough to pack efficiently in a storage box or trunk. An acrylic board will be inexpensive, durable, 
and easily cleaned. They are thinner than wood ones and lighter in weight. 

If you already own a stove or Jantern that runs on white gas or other liquid fuel don't panic. They 
work just as well as the propane models I recommend. They simply are not convenient. A 3-gallon 
propane tank provides a compact, lightweight, clean, and inexpensive source of fuel. I have 
maintained a crew of eight for 12 days on a single bottle. The safety wand provides an elevated 
attachment for the lantern yet allows for a simultaneous connection for the stove. Before I started using 
this system, there were always problems with finding a way to elevate the lantern safely. Until I 
actually used the high stand for the stove I considered it a luxury. How wrong! The high stand allows 
for a stable surface for the stove yet keeps the folding table free for food preparation, eating, writing, 
or any number of other activities. 

For some reason I always associated cooking with Dutch ovens with rather involved tasks 
including the necessity of establishing a good bed of coals in a pit and burying the oven. Much too 
intimidating for a busy person. I remember a colleague, who remarked on a mutual friend, that his 
peach cobbler was great but it was difficult to get a full day's work accomplished. It seems that the 
search for a camp site and the need for various cooking preparations would use most of the afternoon. 
If you are operating from a base camp and it is organized, I can assure you that elegant, if not elaborate, 
meals can be prepared rapidly without affecting the day's normal activities. The schedule we keep in 
the field, as functioning professionals, is the acid test. Less demanding time frames of recreational 
camping correspond well with the methods given in this book. In fact, the wonderful tastes and social 
benefits can enhance the inherent enjoyment of camping. 

Obviously, to prepare yourself for Dutch oven cooking it is necessary to obtain at least one Dutch 
oven. I use cast iron Camp Oven models, with integral legs and flat, flanged lids, made by Lodge 
Manufacturing Co. (P.O. Box 380, South Pittsburg, Tennessee 37380), which I consider to be the best 
available. If you can't find them in your area, they can be obtained direct from the factory. It is 
particularly useful to have more than one oven, usually of different sizes. 

To improve cooking consistency, use a windscreen. Crude models can be constructed as needed 
from available rocks or other items but an enclosed type furnishes the maximum protection. I cooked 
for years without a windscreen but cooking times and results were not very predictable. Cooking heat 
is dissipated in strong winds and under cold conditions. You can always get the job done but plan on 
longer cooking times, more coals, and more frequent addition of coals. Since using the windscreen, 
I cannot imagine returning to a condition of more work and a chance of a substandard product. I don't 
like to gamble and abhor a kitchen failure. 

If you want a windscreen but are not gifted in metal working, you may follow several courses: 
Contract with a sheet metal shop or find a school or private party capable of the job. The easiest method 
is the former but may cost in the neighborhood of $200. Most people will not find that a viable option. 
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The latter choice takes a little more of your time and coordination but can usually be accomplished for 
the price of the materials. Check with the local schools in your area, be they high schools, community 
college, or university. If they have a teaching metal shop, your troubles should be over. 

Use 18-gauge sheet metal not galvanized. Itcan only be obtained in full sheets (4 X 8 feet). I built 
alarge and small windscreen froma single sheet. Unless you need two, look into splitting the cost with 
a friend who also would like a windscreen. 

The windscreen is a 4-sided box hinged on three corners; it sits in a 3-sided pan allowing one side 
to be opened as a door. In operation the door is closed and a 4-sided top locks the structure for stability 
in strong winds plus control of heat and air flow. Draft holes in the top and along the bottom of each 
side allows for adequate air circulation. The sides are hinged to allow folding for flat storage. Table 
2 gives the dimensions of my two windscreens; the large one will accommodate a 16-inch Dutch oven 
and the smaller was designed for 12-inch models, however I have squeezed a 14-inch oven in an 
emergency. Each windscreen will take three stacked ovens. The corners should be spot welded for 
stability. Piano hinge can be cutand spot welded also. To protect your windscreen, paint it with several 
coats of temperature resistant engine enamel. 

The windscreen also provides a suitable barbecue pit. Establish the bed of coals on the bottom pan 
and between fire bricks laid on edge; the bricks serve as a perimeter stand for a barbecue rack. This 
arrangement would allow you to grill some steaks and furnish coals for cooking dessert while dinner 
is being eaten. If you have a windscreen, continue using the hubcap (see Techniques below) for 
establishing fresh batches of coals for meals that require longer than | hour to cook. 


Table 2. Materials and dimensions for construction of Dutch oven windscreens. 


| 4X 8' sheet 18-gauge sheet metal 
2 27" piano hinges (cut in 3" sections; 3 for each side) 
2 4" wooden handles 


Large Windscreen 

1 Top: 20 1/2 X 20 1/2" + 2" lip on all four sides 
1 Bottom: 20 1/2 X 20 1/2" + 2" lip on three sides 
4 Sides: 20 X 20" 


Small Windscreen 

1 Top: 15 1/2 X 15 1/2" + 2" lip on all four sides 
1 Bottom: 15 1/2 X 15 1/2" + 2" lip on three sides 
4 Sides: 15 X 20" 


For Each Windscreen: 
3 Draft Holes on each side (1" diameter, centered 3" from bottom) 
4 Draft Holes on top (1" diameter, evenly spaced around handle) 


Certain utensils are necessary for Dutch oven cookery. A pair of tongs, preferably long ones 
especially made for a barbecue, are a must for handling coals. A hook of some type is needed for lifting 
lids. This may be manufactured using a variety of surplus material usually found around the house. 
For years, I have used a rock hammer, although a claw hammer or mason's hammer will work. The 
latter tools do not hold the lid as level or stable as does the rock hammer. Recently, a variety of Dutch 
oven accessories have become available from Twin-K Enterprises (P.O. Box 4023, Logan, Utah 
84323), including lid tools and utensil bags similar to those made by my wife. Hot pad mitts will 
complete the list of necessary items. They are essential for working around beds of coals and lots of 
hot metal. When a single Dutch oven is used, the bail handle remains cool but if several are stacked 
the handles will deliver a nasty burn to the unwary and ungloved cook. 

To protect your oven(s) in storage as well as carting them around in the field, it is helpful to 
construct a sturdy storage box; Twin-K Enterprises produce a fabric tote bag but for the abuse of 
extended field trips and frequent moves, I prefer solid containers for maximum protection. The oven 
should fit in snugly so that it will not rotate or rattle around. Burlap is used to wrap the lid, line the 
inside of the oven to prevent moisture from developing on the metal surface, and provides a cushion 
between the lid and the oven. 


Table 3. Dimensions for construction of wooden Dutch oven storage boxes. 


OVEN BOTTOM TOP 

SIZE | TOP/1 BOTTOM 2 SIDES 2 SIDES 2 SIDES 2 SIDES 
8-inch 9 3/4 X 9 3/4" 4 3/4 X 9 3/4" 4 3/4 X 11 1/4" 2 3/4 X 9 3/4" 23/4X 11 1/4" 
10-inch 11 7/8 X 11 7/8" 5 X 11 7/8" 5 X 13 3/8" 23/4X11 7/8" 23/4X 13 3/8" 
12-inch 13 3/4 X 13 3/4" 6 X 13 3/4" 6 X 15 1/4" 23/4XK%133/4" 23/4X 15 1/4" 
14-inch 15 1/2X15 1/2" 5 3/4XK 15 1/2" 5 3/4 X 17" 23/4XK15 1/2" 23/4X 17" 


Table 3 gives the dimensions of all wood components needed to assemble storage boxes. I used 
3/4-inch plywood for the stability and durability required by hard field use. Both glue and finishing 
nails were used for extra strength. After the bottom portion is assembled, drill the leg blocks and work 
the pieces onto each leg. Place the oven in the bottom portion and situate it so there is equal side 
clearance and that the bail handle is down and accommodated. Mark the block outline with a pencil, 
remove the oven, and glue and nail it into place. Do one block at a time and replace the oven each time 
to verify the proper placement of the next block. When properly placed, they will keep the oven secure. 
Finally, attach the hardware. The handles may seem cosmetic but are convenient, particularly with 
the larger, heavier ovens. Coat the boxes well with varnish or acrylic. 

Individual storage boxes are the only sensible alternative. I learned the hard way that packing 
several Ovens ina single trunk produces too much weight for a single container. Individual boxes also 
allow a choice of items to take or leave for specific trips and provide a compact, sturdy unit that packs 
away neatly. 

Take a fresh look at Table 1. You might remark that the list contains a lot of luxury items that are 
not absolutely necessary. Strictly speaking that is correct. However, the purpose of a field trip is to 
relax and enjoy yourself. A few extra implements can make a major difference in the ease and quality 
of your meals. A biscuit cutter or whisk may not be used every trip but when you want or need them, 
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luxury becomes necessity. Remember, if you have an organized storage system the inclusion of all 
the "luxury items" requires little space but will always be appreciated when needed. 

If] am dealing with four or more people ina party I take two folding tables. One is asimple, sturdy 
card table which is used for food preparation. The other is one that contains its own seats. I find that 
many meals are eaten away from the tables. Some people prefer to eat standing while others are equally 
happy to eat from the lap while seated near the campfire. Even then the tables are indispensable as a 
rallying point for food preparation and serve as a conversation center. 

A single trunk will hold everything but the Dutch ovens, propane tank, tables, and other self- 
contained items. Always put everything away clean. That way when you get back home all that is 
necessary is store the trunk, etc. There is no unpacking, repacking, or other unpleasant tasks. Likewise, 
come the next trip there is no list making or packing for equipment. Just pick up and go. You may 
increase the number of trips you take because it is so simple and fast when there is proper organization. 


Supplies 


It seems there is always a need for a catchall category. The designation of supplies fits the 
description. These items are essential for a smoothly functioning camp but are normally short-lived. 
Table 4 contains my list of normal supplies. I usually keep a good supply of these items stored with 
the equipment. Therefore, for most pleasure trips, virtually everything is ready at a moment's notice. 
Large or lengthy excursions require more detailed planning and procurement. As with equipment, a 
detailed list is vital in ensuring a complete field kitchen. 

I design a menu to fit the trip. It is important to consider the season, number of people, and the 
time available for food preparation. Some items, such as soup, are not particularly welcome during 
the summer. The purpose of the trip usually dictates the amount of available time. Many times we 
putin 12 to 18 hour work days but the hours are scattered through the day and night. We just alter our 
meal times to accommodate the free periods. When time or weather conditions do not allow flexibility, 
I prepare the meals ahead. I had a crew of six people camped near Beowawe in northern Nevada in 
the middle of winter. As I knew it would, the temperature dipped to OOF every night. We were working 
long hours including trap checks every 3 hours throughout the night. The last thing I wanted to face 
was preparing a meal and subsequent clean up. Before leaving town I prepared all the meals, stored 
them in 1|-gallon plastic bottles, froze them, and transported them in ice chests. Each morning I would 
take out the dinner for that day and place it in the sun. By mid-afternoon the meal would be placed in 
a Dutch oven and the coals applied. 


Table 4. A list of supplies essential to my field kitchen. 


30-gallon garbage bags 

1-gallon storage bags 

aluminum foil (heavy duty, extra wide) 
foil muffin cups 

paper towels 

kitchen matches with waterproof container 
lantern mantles 

plastic scrub pads 

dish soap 

coarse towel or burlap sack 

charcoal briquets 

charcoal lighter fluid (or newspaper with chimney charcoal starter) 
vinegar 

vegetable oil 

mustard in plastic squeeze bottle 
powdered milk 

chicken bouillon 

beef bouillon 

fresh garlic cloves 


Containers: 
l-pound coffee cans with lids 
3-pound coffee cans with lids 
|-quart plastic bottle with lid 
1-gallon plastic bottle with screw lid 


Spices: 
allspice 
black pepper 
bay leaves 
cayenne pepper 
chile powder 
cinnamon 
coriander 
cumin 
curry powder 
garlic salt 
ginger 
ground red chile (New Mexico or California) 
oregano 
paprika 
salt 
sweet basil 
thyme 
vanilla 


Storage containers are easily obtained. Gallon plastic bottles with screw lids can be found at most 
cafes or fast food restaurants; mayonnaise, mustard, and pickles are the usual contents. I store biscuit 
and cornmeal mixes in these containers. I keep flour, sugar, and the smaller quantity mixes in coffee 
cans. Itis convenient to have at least a single | -quart plastic bottle to prepare and store mixed powdered 
milk. 

I keep all the basic spices plus an extra set of measuring spoons in a compartmentalized, cloth 
holder similar to that used for cooking utensils. With the list of spices in Table 2, I can function quite 
well, particularly if improvisation is necessary. I prefer to use the bay leaves, oregano, sweet basil, and 
thyme in leaf form. The remaining spices I purchase ground. Certain recipes in this book will call for 
different spices, so carefully list these items and pack them in the organizer. It is really distressing to 
be camped 100 miles from the nearest market and discover that a critical ingredient is missing. 

I would like to point out that there is a great difference between chile powder, ground red chile, 
and cayenne pepper (ground red pepper). Chile powder is a blend of spices which is not suitable for 
all occasions. Cayenne pepper is used to heat up a dish without affecting the basic flavor. Ground red 
chile, however, brings heat and flavor. This latter chile is derived from the long green chiles used in 
chiles rellenos. It comes packaged in cellophane bags and labeled as New Mexico or California in 
origin. Fresh or dried and ground, I prefer the New Mexico variety because of the exquisite flavor 
which is maintained even in the hottest strains. I use all three types, depending upon the recipe, but 
if restricted to a choice of just one the ground red chile would win. It is far more versatile. 

Certain items that are included in the equipment and supply lists may at first glance appear 
frivolous. Two such items are a plastic dish pan and a squeeze bottle of mustard. Now a Dutch oven 
or large pan can be used as a dish pan and one can usually survive without mustard although both are 
pleasant if available. There are secondary considerations, however. In 1980, my friend, Les White and 
I went deer hunting in my newly purchased, used Toyota Landcruiser. We were driving up the Garden 
Valley, not indicative of water or vegetation present, when the rear axle separated. We were about 45 
miles from the nearest assistance, the sun was setting, and the temperature was dropping. Les drained 
the axle housing into the dish pan, retrieved the C-clip that holds the axle halves together, refastened 
them, and replaced the back cover of the housing. Without a breaker bar we could not free the filler 
plug so we had to improvise a way to get the gear oil back into the housing. Les slipped a screwdriver 
between the top of the plate and the housing. The bottom nuts were tightened securely and we tried 
to dribble the gear oil into the thin space caused by the screwdriver. 

At reduced temperatures, gear oil turns the consistency of nearly set epoxy. In this state, trying 
to dribble the oil through a thin crack was as successful as trying to fit an entire fist into a thimble. I 
setup the stove, we had a beer, and cleaned the mustard out of the squeeze bottle. The beer can provided 
a suitable container to heat the gear oil. Lying in the dirt, manipulating heated oil in a beer can with 
pliers and fidgeting with a hot mustard container while slowly dribbling the oil into the axle housing 
presented a comic picture but it worked. We managed to get enough oil into the housing to allow us 
to continue our trip and get back home without further incident. Never underestimate a well-stocked 
field kitchen and a mechanical friend like Les. 


Field Camp 


Certainly personal preference, season, and the specific physical setting the camp will be placed 
in will dictate how to organize it. The purpose of this section is to offer suggestions for general 
circumstances based upon my experience. The equipment use for setting up acamp has been included 
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in Table 1. 

In the colder months there is not a strong need to set up a shade tarp for food and ice chests, 
although if rain is a possibility, this type of setup provides much needed protection. It provides a safe 
haven for non-refrigerated food stuffs as well as non-edible supplies. With a little care all the cooking 
can be done under this umbrella. However, under most conditions the ideal placement for the ovens 
is well away from the tent and out of major traffic lanes. 

Living and working in the desert, I spend much of my time camped in habitats that are devoid of 
trees. In fact, large shrubs are usually scarce. Therefore I try to take advantage of my tent. Camp is 
placed in a clearing with the tent placed at one side, the door facing west and the rear next to available 
shrubs or small trees. One or two tarps, depending on size and the amount of equipment and supplies 
to be stored, are tied to the rear edge of the tent roof. The opposite end of the tarp is tied to shrubs, 
large rocks, or stakes. The entrance to this shade area, facing north, usually requires a pole which aids 
in stabilizing the shade roof and allows easy access. 

A shade/storage area is critical in hot weather. A significant portion of my summer field work 
occurs at temperatures in excess of 105°F, in the shade. Usually the only shade is from a suspended 
tarp. I have encountered temperatures in excess of 140°F in the open cab of my truck while equipment 
left in the sun exceeded 180°F. There are not many foodstuffs that last long in conditions this severe. 
Ice has an even shorter life span unless carefully managed. A well-constructed shade roof should 
provide continuous protection from direct sunlight throughout the day yet be open enough to allow free 
circulation of air. 

If you are lucky, periodic ice runs will be convenient and you will be able to replenish fragile 
supplies but this is not always the case. Plan your meals carefully and pack the ice chests accordingly. 
Freeze everything appropriate and pack in the reverse order that the items will be used; last meal of 
the trip is packed first. Each time an ice chest is opened, the shorter the life of the ice. Do not put 
frequently used items in the designated freezer chest. Store unchilled drinks in as cool a spot as 
possible. Replenish the drink chest in the early morning while temperatures are at a minimum. You 
will be surprised at how long ice can be maintained under rather hellish conditions. 

Presumably most pleasure trips will be aimed towards habitats and temperatures less harsh than 
those described above. There will probably be trees and maybe even a cool stream nearby. These 
conditions provide the means of setting up and operating a camp with all the amenities. 


TECHNIQUES 


General 


It may seem presumptuous of me to specify at this time that the following are the correct 
techniques to use for successful field cooking. There is no single set of methods to use. Every cook 
has established what works for them. My only purpose is to offer a description of how I operate in the 
field based upon a number of years of trial and error, with the emphasis on error. If you have yet to 
firmly establish your own style give mine a try, but do not be afraid to experiment with new ways. If 
you discover a handy method I would be most interested in adding it to my repertoire. 

Chopping and preparing vegetables can be time consuming and critical to the looks and flavor of 
the dish being prepared. Onions can be quickly disposed of, achieving the desired size by the following 
method. Peel the onion and slice it in half lengthwise. Lay a half on the cut side, slice it lengthwise 
keeping the slices together, and then slice the half crosswise. The thickness of the slices will dictate 
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the size of the pieces, thin for mincing and thick for chopping. With practice and a proper French knife 
or cleaver, this procedure is very rapid. 

Tomatoes can be approached several ways depending on the ultimate purpose of preparation. For 
items such as Gazpacho, I prefer small, evenly diced pieces. Cut the hard core out with a paring knife 
and slice the tomato following the method for onions, above. Coarse chopping is called for with items 
such as Salsa Cruda and Potato Salad. This is a much faster procedure. Remove the hard core and 
position the tomato vertically, resting on the stem side. Witha very sharp French knife or cleaver slice 
the tomato almost in half, leaving just enough of the stem-end to hold it together. Rotate the tomato 
and repeat the procedure four times (wedges in sixteenths). Lay the tomato on a side and proceed to 
slice pieces of the desired size, continually rotating the tomato. Again, with practice this is a very fast 
method. 

Certain dishes such as Gazpacho and Salsa Cruda require uniform, fine slivers of cucumber for 
proper appearance, consistency, and taste. Slice the cucumber in thin cross sections; I prefer to leave 
the peels on. Place the rounds in about 1-inch stacks and cut into 1/8-inch slivers. Rotate the stack 
throughout the slicing process to keep the length of the slivers less than half the diameter of the rounds. 

For most items I prefer minced garlic. Separate the desired number of cloves. Cut off the stem 
end and mash the clove with the flat blade of a French knife or cleaver. This will cause the peel to 
separate and can then be easily removed and discarded. Slice the cloves lengthwise into thin strips, 
rotate 90°, and slice again. This same basic procedure also works well when mincing hot chiles. Just 
remove the stem end, cut in half lengthwise, and remove the veins and seeds. A word of warning when 
working with chiles. You may wish to coat your hands with vegetable oil or shortening or wear rubber 
gloves. I don't use either of these precautions but I wash my hands repeatedly in hot water with liberal 
use of soap. If you have particularly sensitive skin, you may develop an incredibly uncomfortable rash 
from handling the cut chiles. I have also had assistants who did not wash their hands well and then 
rubbed an eye or other sensitive tissue. As an observer, the comic sight of an uncontrolled, and 
screaming, whirling dervish clutching the afflicted area does provide a certain amount of entertain- 
ment. However, I really don't recommend it. 

After perusing several recipes, you will notice rapidly that I am particularly fond of spicy foods 
and tend to use a greater quantity than you might expect. These have all been tried on field crews and 
family so I have determined that the proportions are suitable for the general population. For myself, 
and when cooking for select others that I am familiar with, I will use more onion, garlic and pepper 
of all types than what is given in the recipes. If you have any doubt start off with less because you can 
always add more later. I specify spices that are packaged ground but other spices, such as oregano and 
thyme, I prefer in leaf form. When using spices in leaf form, measure them, and then rub them between 
your palms. This will effectively crush it and release more flavor. 


Dutch Oven 


Dutch ovens come in sizes ranging from a handy 8-inch model to the monster 16-inch oven. 
Because of the variable-sized crews I cook for, Ihave acomplete set. However, it is rare that the entire 
set is required fora given trip. The table inside the front cover provides a reference for oven capacity 
and the usual number of coals required. I have found myself in the uncomfortable position of 
underestimating the size of oven needed for certain dishes, usually when doubling recipes. It is wise 
to use the next largest oven if there is any doubt as to appropriate size. 
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I should point out that the basic, outdoors techniques described for Dutch ovens will work equally 
well under general field conditions or in the back yard. During the warm weather, barbecue season, 
I frequently cook with Dutch ovens in the backyard. It is fun, great for entertaining guests, and reduces 
the heat generated inside through the conventional stove and oven. This does not mean that the recipes, 
and the use of Dutch ovens, can only be used outdoors with coals. I frequently use these recipes at 
home. The camp Dutch ovens work well on gas or electric burners. Likewise, casserole dishes, baking 
pans, and cookie sheets work well for any strictly oven tasks. Just remember that cooking with coals, 
as described below, produces an average cooking temperature of 400-4509F. For the most part, times 
will be identical but keep a close eye on your food until you develop your own feel for switching to 
a conventional oven. 

With proper care a cast iron Dutch oven will last a lifetime. This entails seasoning the oven 
initially and then properly cleaning it and storing it. Instructions for care and cleaning usually come 
with a new oven but in case they don't I will outline the proper procedures. Wash the new oven in mild, 
soapy water using a stiff brush. Dry thoroughly and then apply a light coat of vegetable oil to all 
surfaces. Warm the oven and lid and rub oil into all surfaces with a cloth or paper towel. Do not miss 
acorner. Place the Dutch oven and lid in an oven and bake at 300 to 350°F for 1 hour. Turn off the 
oven and let the utensil cool slowly in the oven. It is now ready for use. 

If wood is plentiful and time is not a factor, a good bed of coals can be established and used for 
heating the Dutch ovens. However, this can be a wearing process and may yield less consistent results 
due to differences in types of wood available. Charcoal briquets provide a consistent and easily 
managed heat source. There is considerable variation in quality of commercial briquets and I have had 
several bad experiences with bargain products. The briquets are usually undersized and/or punky in 
texture. They tend to burn too rapidly and fall apart in the process, further reducing their usefulness 
in cooking consistently. I refuse to use other than Kingsford ™ briquets for these reasons. You 
generally get what you pay for and I require absolute consistency and reliability. 

To prepare a batch of coals, place the appropriate number of coals in a hub cap and form a pile 
arranged as an inverted cone. Apply starter fluid liberally and let sit for about 15 minutes. Carefully 
light the briquets and let burn until the coals have achieved a uniform white coat. This should take 
about 20 minutes unless the wind is blowing and then it will progress more rapidly. To avoid using 
Starter fluid, try the new chimney charcoal starters. Place 2 or 3 double pages of newspaper in the 
bottom, place the required number of briquets in the top section, light the paper, and in 20 minutes the 
coals are perfect. 

Whether using the bottom pan of the windscreen or a hubcap, arrange the bottom coals to provide 
regular spacing, thus even heat. With a smaller oven, place the coals around the periphery but larger 
ones will require a few coals spaced evenly directly beneath the oven. Use caution; too many coals 
directly below will cause a hot spot and result in burned food. Line the rim of the lid with the necessary 
coals. When baking breads decrease the number of coals on the bottom and increase the number on 
top, arranging them evenly over the lid. This will aid in giving a nice brown finish to the bread. Also, 
use the low range of coals given in the front cover table if using a windscreen. If you are using multiple 
Dutch ovens, simply stack them. The coals on the lid of the lower oven will provide all the necessary 
heat for the top oven. 

A batch of coals will last approximately 1 1/2 hours when cooking in a windscreen but usually 
less than | hour when unprotected. Therefore, for recipes that call for more than | hour, you will need 
to plan the preparation of a second batch of coals in the latter scenario. With the windscreen, you can 
put on the coals and leave the meal unattended; the structure will help retain the heat and you will have 
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a hot meal waiting several hours after putting it on to cook. 

Many of the recipes call for browning meat and/or sauteing vegetables prior to adding the 
remaining ingredients. This can be accomplished over the coals but will take longer than using the gas 
stove. If the coals are used, place about half the normal number of coals on the lid leaving the remainder 
to be used to heat the oven bottom. Heat the oven and required oil then add the meat or vegetables. 
Place the lid on the oven to help keep the temperature up. Frequently remove the lid and stir the meat. 
If you wish to use a stove, unhook the windscreen sides and lay the cover back. This will allow you 
to place a large Dutch oven on the stove and more or less center it over the flame. I usually do this while 
preparing the coals which certainly speeds the entire meal preparation. To pour off excess fat, hold 
the oven by the bail handle and tip the oven by using a hook on one of the legs. 

The major reason for doing the preliminary browning or sauteing over coals would be to eliminate 
the necessity of bringing a stove and necessary paraphernalia or simply to save on stove fuel. If this 
is the case, the need for extra cooking utensils such as skillets can be avoided. Simply use the inverted 
lid of a Dutch oven set up on fire bricks for a skillet. Just remember to use enough coals and that the 
lid is positioned closely to ensure sufficient heat for proper cooking. This may take a little 
experimentation. 

If you are baking items such as upside-down cake, line the Dutch oven with aluminum foil. 
Forming a smaller container within the oven using foil will also allow preparation of small portions 
ina large oven. To line the oven, use a length of foil that is approximately 6-inches longer than the 
diameter of the oven. Gently press the foil into the bottom edge, maintaining an even height all the 
way around, and smooth the sides. Roll the excess foil to allow the lid to fit snugly on top. The cooked 
item can be lifted out and no cleaning is necessary. 

To clean the Dutch oven follow several simple rules. Clean the oven as quickly after using as 
possible. This will not allow time for the food to petrify on the metal and there will be a clean utensil 
ready for its next use. Usually I just use hot water and a plastic scrub pad but with greasy foods it is 
best to add a mild detergent. Scrub the inside thoroughly and rinse. Take care not to spill water over 
the outside of the oven. Scrub the lid in the same manner. Dry them witha rough towel or aclean piece 
of burlap sack. Place them over heat, either the leftover coals or the camp stove, to ensure they are 
completely dry and ready fora light application of vegetable oil to the washed surfaces. Let the utensils 
cool completely before storing. 

I hope that the hints presented will be useful in organizing your next camp and in helping produce 
innovative and delicious meals. 
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NAVY BEAN SOUP 


Not a single, extended autumn hunting trip goes by without my taking a gallon bottle of this rich 
soup. We eat it for lunch on particularly cold days and it also serves as a great beginning for a dinner 
featuring chops or steaks. A gallon will last two persons for a week, following this schedule. 


Ihave found that some stores do not carry navy or pea beans by name. In this case they are usually 
packaged as "small white beans". The cooking time for this dish is sufficiently long that for most camp 
situations it would be impractical to make on the spot. However, if a good supply of propane or stove 
fuel is available or someone is going to be around camp to add fresh coals to the Dutch oven on an 
hourly basis then this is a relatively simple preparation. 


1 Ib dried navy or pea beans 1 bay leaf 

1 Ib boneless ham (diced) 1/4 cup parsley (chopped) 
2 medium onions (chopped) 2-4 cloves garlic (minced) 
3 stalks celery (chopped) 1-2 t salt 

3 medium carrots (shredded) 1/2-1 t black pepper 


7 cups water 
1 gallon water 
instant mashed potatoes 


In a large kettle, place the beans and 7 cups of water and bring to a boil for 3 minutes. Cover, turn 
off the heat, and let sit for | hour. Drain off the remaining water then add the | gallon. Turn on the 
heat and add the remaining ingredients. As the mixture comes to a boil, cover and reduce the heat. 
Simmer for 3 hours or until beans are tender. Thicken the soup by stirring in instant mashed potatoes 
until the desired consistency is reached. 


THICK AND HEARTY LENTIL SOUP 


On a cool evening, this steaming hot lentil soup will not only warm the body but the pleasant 
mixture of spices will set the mood for an enjoyable evening incamp. I prefer to use hot Italian sausage 
for that extra bite. Experiment with the proper quantity of sour cream for your tastes but don't forget 
it. 


1 Ib dry lentils 1 1/2 tsalt 

1 lb Italian sausage 1 T gr coriander 
(cut in 1/2-in pieces) | t gr ginger 

2 large onions 1/4 t gr cloves 


(thinly sliced) 
7 cups water 
1 T lemon juice 


sour cream 


In a 12-inch Dutch oven, brown the sausage and then stir in the onion. Cover and cook until the 
onion is tender but not brown. Pour off or spoon out the excess fat and stir in the salt, coriander, ginger, 
and cloves. Stir in the water and lentils. Bring the contents to a boil. Cover, add the coals, and cook 
for 50 minutes. Stir in the lemon juice and serve. Each person can add sour cream to taste. 


CURRIED LENTIL SOUP 


Those who know me well would be surprised to find me providing a meatless main course soup. 
When I first tried this one I was skeptical but quickly changed my mind. This soup is terrific without 
meat. 


1 medium red onion (minced) 2 T gr coriander 
1/2 cup water 5 t gr turmeric 
1/3 cup oil 2 T chili powder 
1 small bunch green onions salt 


(thinly sliced) 


1 1b lentils 

2 quarts water 

1/3 cup lime juice 
yogurt 

cilantro (chopped) 


Mix the coriander, red onion, and 1/2 cup of water in a bowl. Heat a 12-inch Dutch oven, add the 
oil, and then the onion mixture. Cook for about 5 minutes until most of the liquid has evaporated; stir 
continuously. Add the turmeric, chili powder, and green onions; cook for 2 minutes, stirring 
constantly. Stir in the lentils, water, and salt. Cover and cook for approximately 40 minutes or until 
the lentils are tender. Add the lime juice, stir well, and serve. Garnish with the chopped cilantro. Use 
a dollop of yogurt in each serving for a creamy consistency and wonderful taste. 


Variation: Shred or dice leftover chicken to appease more carnivorous tastes. About | cup will 
do it. 


PORTUGUESE BEAN SOUP 


Here is another thick, rich soup that is a self-contained meal in itself. It is unusual in the unique 
blending of spices which are truly memorable. The mixture of beans, potatoes, and ham will provide 
all the nourishment that cool weather and outdoor activity seem to require. 


1 lb dried red beans 4 cloves garlic (minced) 
3 onions (chopped) 2 bay leaves 

| lb ham (diced) 1 t allspice 

1 1/2 lb potatoes (diced) 1 t salt 

4 qts water 1/2 t pepper 

1/4 cup olive oil cayenne pepper 


1 can (6 0z) tomato paste 


Wash the beans and place in the water. Bring to a boil, maintain for 2 minutes, turn off the heat, 
cover, and let stand for | hour. During this time prepare the remaining ingredients. When all the slicing 
and dicing is complete, heat the oil in a large skillet. Saute the onions and garlic until the onions are 
soft. Add the onions, garlic, ham, bay leaves, and allspice to the beans. Stir in the tomato paste while 
bringing the mixture to a boil, then reduce the heat and simmer for | to 1 1/2 hours or until beans are 
tender. Then add the potatoes and the remaining spices and simmer for an additional 1/2 hour. 
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BARLEY-CABBAGE SOUP 


This is a hearty soup that will provide all the meal that you could wish. It is a modified version 
of a dish my mother used to make whenever one of our Polish friends would visit. It was always 
received with great enthusiasm and as I recall there were never leftovers. Potatoes were always used 
but I'm partial to the dumplings. 


3 Ibs country-style pork ribs 2 bay leaves 
(preferably boneless) | t caraway seeds 
1 can (27 oz) sauerkraut salt 
(rinsed and drained) pepper 


1/2 lb cabbage (shredded) 
1 large onion (sliced) 

1/2 cup pearl barley 

3 T vegetable oil 

3 T vinegar 

2-3 quarts beef broth 


Dumplings: 
2 cups biscuit mix (p. 125) 
2/3 cup water 


Select ribs that are meaty and contain a minimum of fat. Heat a large Dutch oven and brown the 
ribs on all sides. Remove the ribs to a plate. Add the vinegar to the oven and scrape loose all the 
browned bits. Stir in the oil, onion, bay leaves, and caraway seeds; cook for about 5 minutes stirring 
frequently, until the onion is translucent. 


Add the sauerkraut, cabbage, barley, ribs, and broth. Cover and cook for | 1/2 hours. If you are 
cooking without a windscreen, add fresh coals after the first hour. Before the last 10 minutes, season 
with salt and pepper to taste, then mix the dumpling batter and drop onto the soup by the large spoonful. 
Cover and cook 10 minutes, until done. 


I like pickled, yellow chiles as an accompaniment. 


MINESTRONE 


Meaty, thick soups serve as the main course frequently through the colder months for my family 
as well as the field crews. This soup is a favorite, served with cheese-wine supper bread (p. 106) or 
garlic bread. 


2 Ibs chuck roast with bone 1 T sweet basil 
2 large onions (coarsely chopped) 2 t oregano 
| stalk celery (finely chopped) 1 t thyme 
3 medium carrots (thinly sliced) 3 T parsley 
2-3 medium zucchini (cut in half salt 
lengthwise, then |/2-inch pepper 
pieces) crushed red pepper 


1 can (28 oz) tomatoes (chopped) 
4 cups cabbage (shredded) 

1/2 lb rainbow shell macaroni 

3 T olive oil 

12 cups water 


Heat the oil in a large kettle. Season the meat with salt and pepper then brown well on all sides. 
Stir in the onions, celery, carrots, and zucchini until slightly limp. Add the tomatoes and water. Bring 
to a boil. Add the cabbage and spices. Cover and reduce heat to simmer for about 2 hours. Remove 
the meat (and bone if it has separated). Trim the meat of excess fat and cut into bite-sized pieces. 
Return the meat to the soup and bring to a boil. Stir in the macaroni, reduce to a moderate simmer for 
about 20 minutes until the macaroni is tender. 
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CAJUN BEAN SOUP 


Before stumbling upon this combination, I perceived black beans as representative of Cuban 
cuisine. Black-eyed peas, untried until I was well into adulthood, were a New Year's tradition of the 
southern states. However, the blend of these two beans provides a wonderful mix of flavors and 
texture. This is arich soup that is easy and rapid to prepare. These beans tend to cook faster than other 
varieties, particularly the black-eyed peas. Test the beans for tenderness earlier than for other bean 
dishes or the beans may fall apart. This will not affect the taste but the aesthetic perception of the white 
and black beans will disappear. 


1/2 Ib black beans 3 cloves garlic (minced) 
1/2 lb black-eyed peas | bay leaf 

1 lb ham (diced) salt 

1 large onion (chopped) black pepper 

3 carrots (minced or grated) cayenne pepper 


3 stalks celery (minced) 

1 small green pepper (minced) 
7 cups water 

3 quarts water 


Wash both types of beans and place in 7 cups of water. Bring toa boil and maintain for 3 minutes. 
Cover, turn off the heat, and let sit for | hour. Drain off the remaining water then add the 3 quarts. Add 
the remaining ingredients and turn on the heat. As the mixture comes to a boil, cover and reduce the 
heat. Simmer for 2 hours or until beans are tender. 


Variation: Saute the onion, carrots, celery, green pepper, and garlic in 1/4 cup of roux (p. 99) and 
approximately 1/2 cup of white or rose wine before adding to the soup base. 
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CHICKEN GUMBO 


Gumbo is something I never gave a great deal of thought to simply because it always carried a 
negative connotation for me. During the rainy season we frequently fight "gumbo mud". Secondly I 
always associated it with okra which is not one of my favorite vegetables. I have since learned gumbo 
need not contain okra and that it is certainly more palatable than heavy, greasy mud. This thick soup 
is good fresh but if stored for a few days after cooking it will satisfy the most discriminating tastes. 
Dishes that improve with age are particularly suited for field conditions. 


3-4 Ib chicken (cut up) 4 cloves garlic (minced) 
2 medium onions (chopped) 1/2 cup parsley 

1 small bell pepper (chopped) 2 T Worcestershire sauce 
| bunch green onions (sliced) 1 t Louisiana hot sauce 

1 Ib smoked pork sausage salt 

2 cups dry white wine pepper 

12 cups water filé (optional) 


1/2 cup roux (p. 99) 
3 T vegetable oil 
cooked rice 

French bread 


Slice the sausage in thin rounds, stack the rounds, and cut them in half. Chop the vegetables. 
Reserve the sliced tops of the green onions for garnish. Brown the chicken in a large Dutch oven then 
remove to a plate. Heat the roux in the oven and saute both types of onions, bell pepper, and garlic 
adding a splash of wine as needed to prevent the roux from sticking. When the onions become limp 
add the chicken, sausage, parsley, wine, water, and Worcestershire and Louisiana hot sauces. Cover 
and cook for | hour until meat starts to fall from bone. When the chicken is done remove the meat from 
the bones and break up the larger pieces of chicken. 


Serve over boiled rice in a bowl and have plenty of French bread on hand. Garnish with green 
onion tops and a sprinkle of filé (ground sassafras leaves). 
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IRISH VEGETABLE SOUP 


For our 25th wedding anniversary, Theda and I went to Ireland. It was a spectacular experience, 
including the discovery that Irish food can be a varied and wonderful affair. I have never been keen 
on vegetable soups so the smooth, creamy soups we tasted throughout Ireland were a pleasant surprise. 
Not a day went by without having vegetable soup at least once. It was particularly welcome at lunch 
time accompanied by soda bread scones (p. 111). 


Stock: 
1 medium onion (chopped) 1 t thyme 
1 medium white turnip (chopped) 1 t sugar 
3 medium carrots (chopped) 6 black peppercorns 
3 stalks celery (chopped) 
6 parsnips (chopped) 


4 T margarine 
2 quarts water 


Saute the onion in the margarine until limp. Add the water and stir in the remaining ingredients. 
Bring to a boil, reduce the heat, cover, and simmer for | hour. Let cool then use a blender and puree 
the stock. The stock may be refrigerated or frozen for future use. 


2 lbs mixed chopped vegetables (use whatever is in season, but I use a mix of broccoli, onion, parsnips, 
turnips, potatoes, and a small amount of tomatoes and mushrooms). 

4 T margarine 

3 T flour 

vegetable stock from above 

1 quart milk 


Melt the margarine in a large kettle or Dutch oven. Stir fry the chopped vegetable for several 
minutes. Reduce the heat and stir in the flour. Add the stock, stirring constantly. Cover and simmer 
for 1-2 hours. Puree the soup. This can be done in increments with a blender but I am particularly fond 
of my hand held blender. Add the milk and heat to near a boil. Do not boil or the milk will curdle. 


Serve with soda bread scones or French bread. 


GAZPACHO 


The word soup conjures up the vision of a steaming bow] full of tasty, nourishing goodies that fully 
complements an autumn or winter day. But what about the summer? A hot bowl of soup is the last 
thing that sounds appealing, particularly in the desert regions in which I spend much of my time 
working. Nothing can refresh like aspicy cold "soup" like gazpacho (pronounced gahss-pah-cho). For 
those of you who have never tried a dish such as this will usually respond witha loud "Yuk!". But have 
faith. Try it, you will like it. 


If there is plenty of ice in camp or there are daily ice runs from the nearest civilization then there 
is no reason that gazpacho cannot be made on the spur of the moment in camp. If this is not the case 
then it is best prepared prior to leaving town and can be used to brighten the first day or two out. I have 
certainly enjoyed the response of tired field crews when eating this for lunch while sitting in the shade 
of a vehicle at 105°F. 


3 Ibs very ripe tomatoes 1-2 cloves garlic (minced) 
2 large cucumbers salt 
(peeled, seeded, chopped fine) pepper 
1 bell pepper (chopped fine) Louisiana hot sauce 
| red onion (chopped fine) grated Parmesan cheese 


2 cups tomato juice 
1/3 cup vegetable oil 
3 T wine vinegar 


Submerge the tomatoes in hot water for about | minute. If the tomatoes are very ripe hot tap water 
is sufficient otherwise boiling water should be used. Peel the tomatoes, remove the hard core, and dice. 
Save all the juice created by the dicing. Add the remaining ingredients and season to taste. Chill well. 
Serve with the hot sauce and Parmesan so each individual can customize their portion to their own 
tastes. 


GOULASH SOUP 


I periodically develop a hunger for a hearty mix of meat and vegetables in a rich base of paprika. 
However, a noodle or rice accompaniment does not always top the list. The addition of potatoes make 
this soup a welcome change. 


2 Ibs beef 4 T Hungarian paprika 
3 large onions (thinly sliced) salt 
2 medium bell peppers (diced) pepper 


1/2 Ib potatoes (cubed) 
1 cup white wine 

1 cup water 

4 cups beef broth 

2 T vegetable oil 

2 T margarine 

plain yogurt 


Trim and cut the beef into 1-inch pieces. Heat the oil in a large kettle and brown the meat. Set 
the meat aside. 


Add the margarine to the kettle, melt, and then add the onions. Cook the onions, stirring frequently 
until soft and golden brown. Stir in the meat, peppers, wine, water, paprika, and broth. Bring to a boil, 
reduce heat, cover, and simmer at least 1 hour until meat is tender. 


Add the potatoes and cook for an additional 30 minutes, or until potatoes are tender. Yogurt may 
be added individually to taste when served. 
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PASTA AND SAUSAGE SOUP 


Light soups are good as an accompaniment to a larger meal or are particularly suited for hot 
seasons when the appetite is reduced. This soup is light, good at any time, and very quick to make. 


1 1/2 Ibs Italian sausage 2 cloves garlic (minced) 
| medium onion (chopped) 2 t sweet basil 

1 medium bell pepper (cut in strips) 2 t thyme 

1 can (28 oz) tomatoes (chopped) 1 t salt 

8 oz uncooked bow tie pasta 1 T Worcestershire sauce 


4 cans (14 1/2 oz) chicken broth 


Cut the sausage into l-inch pieces. Heat a kettle or Dutch oven and brown the sausage pieces. 
Remove the sausage and discard the drippings. 


Heat the vegetable oil and saute the onion, pepper, and garlic until tender. Add the sausage and 
the remaining ingredients. Simmer uncovered for approximately 30 minutes, until the pasta is tender. 
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Red Meats 


CHILI CON CARNE 


I obtained the basic recipe for this chili from Richard Carrico, an archaeologist who has a great 
reputation among his field employees for providing excellent meals. My crew and his were sharing 
a camp on a California beach near Point Conception. Richard stayed in camp one day to prepare this 
dish which has left a most pleasant and lasting impression. 


This dish and the recipe for Chili Beans (p. 65) are complementary, served side by side or better 
yet combined after cooking for a truly wonderful taste treat. However, for expediency, you can simply 
add canned Ranch-style or your favorite type of beans. Although this is a meal that can be enjoyed 
at any time during the year it is particularly welcome as a winter dinner. It can easily be prepared in 
the field but requires periodic attention for stirring and adding coals if a Dutch oven is used. 


2 Ibs lean beef 8 cloves garlic (chopped) 
1 large onion (chopped) 1 1/2 t gr cumin 
1-2 fresh jalapeno chiles 1 t oregano 
(chopped; optional) 1-2 T chili powder 
1/4 cup vegetable oil salt 
1 cup flour pepper 


boiling water 


I prefer using top round or sirloin but any lean cut will do. Cut the meat into bite-sized pieces. 
Dredge lightly in flour seasoned heavily with salt and pepper. Using a Dutch oven, brown the meat 
in the oil. Pour in boiling water to more than cover the meat and then add the remaining ingredients. 
Cover and simmer for at least | hour, until meat is tender. Stir occasionally to keep from sticking. 
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CARNE ASADA 


Those archaeologists strike again with a meal that is perfect for those long hot days when the will 
tocook has fled and the appetite seems nonexistent. After a particularly hot, sweaty day of hiking miles 
of rugged California coastline we returned to camp with only the thought of a cold beer to keep us 
going. In camp, after a short period to settle down, Richard Carrico fired up a brazier. While the coals 
were burning down he quickly prepared the various garnishes all the while regaling the crew with 
almost believable tales. Before too many beers the dinner was ready. The most amazing thing was 
how quickly the carne asada and beans disappeared when no one had an appetite. 


2 lbs round steak (well trimmed) 
corn tortillas 


Marinade: 
3/4 cup Italian dressing (bottled) 
1/4 cup Worcestershire sauce 
1 t gr cumin 
| t gr sage 
2 cloves garlic (minced) 
1/2 t cayenne pepper 


Condiments: 
lettuce (shredded) cheese (grated) 
avocado (slices or diced) onion (chopped) 
fresh limes (cut in wedges) cilantro (chopped) 


Mix the marinade in a bowl, add meat, and let marinate for 2-3 days in the refrigerator. Over 
medium coals cook to the desired state. Remove the meat and place on a platter or cutting board; let 
sit for several minutes. While the meat stands, warm the tortillas individually over the coals. If your 
grill has widely spaced bars place a thin metal plate or sheet on the grill first. Itis best to stack the heated 
tortillas in a folded towel to help maintain freshness. Slice the meat in wafer thin strips and line up 
the tortillas, meat, garnishes, etc. in a buffet line and help yourself quickly because you may not get 
another chance. 


For those unfamiliar with cilantro, it is a lively, pungent herb usually found in the fresh produce 
department with parsley, mint, and watercress. Many people find it's flavor overpowering So use it 
sparingly at first. We eat the carne asada folded in a tortilla, taco style. Instead of salsa squeeze lime 
juice over the contents. It will bring out the various flavors and lends a particularly refreshing quality. 
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GREEK LEG OF LAMB 


When I mention this dish I generally get one of two responses: 1) I hate lamb, or 2) you must be 
kidding. After this exquisite meal I only get one response: 1) Unbelievable, can I have the recipe! 
When Jack Fisher, my botanical co-worker, introduced me to the idea I gave all three responses. Our 
crew of six was camped on the China Lake Naval Weapons Center, near Death Valley, at the end of 
June. Camp consisted of several upright poles with canvas tied over the top for shade. Jack prepared 
a large bed of coals, wrapped the lamb in aluminum foil, put it in the coals, and placed an old washtub 
over it. Three hours later we had one of the most memorable meals I have ever experienced. 


After trying this in the winter I discovered that lamb fat sets up quite rapidly and contributes much 
of the flavor I used to dislike about lamb. I now bone the leg, remove the fat and major fascia (sheath 
that surrounds the large muscle bundles), and cook it in a Dutch oven. I have even performed this feat 
on legs that were grading into mutton (10-12 lbs), therefore potentially much gamier in flavor than 
lamb. It worked perfectly. 


1 leg of lamb (boned) 8-10 cloves garlic (chopped) 
4-5 small onions (quartered) 2 T mint leaves (crushed) 

2 lemons (if fresh, chopped) 

1/2 cup white wine 1 T oregano 

1/2 cup olive oil salt 

cooked rice pepper 


When the bone, fat, and fascia are removed (to save some time, ask your butcher to bone the leg), 
rub the meat with salt and pepper. Heat the oil in a large Dutch oven and brown the meat well. Remove 
the meat to a plate. Saute the onions and garlic until they are translucent. If all the liquid has 
disappeared add some butter and add the spices. Stir until well mixed then add the wine and the juice 
of the lemons. Arrange the meat in the Dutch oven covering the meat with the onion spice mixture. 
Unprotected, cook for 2 hours. This will require one addition of coals. With a windscreen, a single 
batch of coals should suffice. 


Prepare some rice and serve with the onion gravy. 


31 


GUISADO 


While I was in graduate school a fellow student, Glen Contreras, offered the hospitality of his 
family as we were traveling in southern California. His mother introduced me to this terrific green chile 
stew (pronounced ghee-sah-doe) served with refried beans and fresh flour tortillas. She must have 
used an industrial sized kettle because there were leftovers. The following morning she mixed some 
guisado with scrambled egg and provided more fresh flour tortillas. We proceeded to wrap the egg 
mixture in the tortillas to make the greatest breakfast burritos imaginable. 


I committed the recipe to memory which proved to be faulty. Over the years I have played with 
the basics that I could remember and the following recipe is the result. When made with love it 
certainly resembles that sampled in the Contreras household. 


3 Ibs lean beef 2-4 cloves garlic (minced) 
3 cans (7 oz) green chiles (diced) 1 1/2 t gr cumin 

2 large onions (chopped) 1 1/2 t oregano 

1 can (28 oz) crushed tomatoes 1 1/2 t salt 

3 T vegetable oil 1/2 t pepper 


1-2 cups boiling water 


Cut the meat into 1-inch cubes. Heat the oil in a large Dutch oven and brown the meat well. Add 
the boiling water, cover, and simmer until the meat is tender (about 15-20 minutes). Use 2 cups of water 
if you want a soupy consistency. When the meat is done add the remaining ingredients and simmer 
for 30 minutes. The flavor will continue to improve with age. 


Variations: Add about | Ib of pumpkin or squash (e.g., banana, butternut) or potato, cut in 1- or 
2-inch pieces, during the last 30 minutes, or until tender. 
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HUNGARIAN GOULASH 


For a long time I labored under the delusion that goulash consisted of a variety of leftovers that 
could not be disposed of in any other way. I have no idea where this misconception came from but 
I avoided this dish for years. When I stumbled across this recipe I was mortified at my earlier stupidity. 
Therefore when J heard that Hungarian paprika was superior to regular, garden variety paprika I was 
quick to test the statement. After one sampling I was an instant convert. It is well worth the time to 
search it out. 


3 lbs lean beef 4 cloves garlic (minced) 
(cut in | inch cubes) 4 T paprika 

4 onions (sliced) salt 

2 bell peppers (chopped) pepper 

4 oz margarine dash cayenne pepper 


1 cup Burgundy wine 
1 cup hot water 

4 T flour 

2 cups sour cream 
cooked egg noodles 


Trim and cut the beef. Heat the margarine on high in a large Dutch oven. Brown the meat on all 
sides then add the onions. Stir well until the onions are separated into rings. Add the bell pepper, 
paprika, and garlic. Stir until well mixed. Sprinkle the flour over the top and stir well. Add the wine 
and hot water, the remaining spices, and bring to boil. Cover and cook for | to 1 1/2 hours until meat 
is tender and onions have cooked down. Prior to serving add the sour cream and heat but do not boil. 
This is an excellent dish to serve with broad egg noodles. 


POZOLE 


I was first introduced to this wonderful meat-chile-hominy stew (pronounced poe-sole-eh) while 
a graduate student in northern New Mexico. It was inexpensive, easy to make, and a real delight. This 
is an easy dish to vary to suit particular tastes or circumstances, so be creative. 


This soup is good plain or served with a variety of fresh condiments. I am fond of sliced green 
onions and chopped avocados. Many fresh vegetables and even pickled jalapeno chiles are fine. Fresh 
lime or lime juice is a must. If you serve the pozole and condiments with some corn bread, I can assure 
you no one will leave the table hungry. 


2-3 Ibs boneless pork butt 2-4 cloves garlic 
2 onions (chopped) | toregano 

3 cans (7 0z) green chiles (diced) I t salt 

1 can (28 0z) tomatoes (crushed) 1/2 t pepper 


1 can (30 0z) hominy (drained) 
1 quart water 
3 Toil 


Condiments: 
Fresh limes or lime juice 
avocado (slices or diced) 
cilantro (chopped) 


Trim the pork and cut in 1/2-inch cubes. Heat the oil in a large Dutch oven and brown the meat 
well. Add the water, chiles, garlic, onions, and spices. Bring the mixture to a boil, reduce heat, cover 
and cook for about | hour; or cook with coals for the same period. Add the tomatoes and hominy during 
the last 30 minutes. 
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TACOS 


Tacos have become popular in recent years so most everyone is familiar with them. There are 
many ways to prepare them with virtually an infinite number of fillings. Here is the way I fix them 
in the field and J never receive complaints. 


2 Ibs lean ground beef 2 T gr red chile (New Mexico or 
2 dozen corn tortillas California) 
vegetable oil garlic salt 
pepper 
Condiments: 


1 onion (minced) 

1 small head lettuce (shredded) 
8 oz cheese (grated) 

1 avocado (chopped) 

| pint sour cream 

salsa (pp. 89 and 93 ) 


Brown the ground beef in a heavy skillet. I fry the beef as a single patty which makes it easier to 
pour off any grease. When done on one side, I cut the patty in wedges and turn them. When the second 
side is done the remaining grease can be poured off. Add the ground chile and the salt and pepper to 
taste. Then crumble the ground beef and stir it well. 


Prepare all the condiments before cooking the tortillas. The choice of cheese is open although a 
sharp cheddar or jack are both popular with my crew. When the condiments are completed and the 
salsa is ready (we use salsa cruda or the tomato-green chile salsa) heat about 1/2-inch oil in a small 


skillet. 


Heat about 1/4 inch of oil in an 8-10 inch skillet; the oil should be medium hot but not enough to 
start smoking. Using tongs, soft-fry each tortilla (about 5-10 seconds ona side). I do this while turning 
the tortilla frequently. Drain on paper towels. The biggest problem will be how to fit all the goodies 
into a tortilla and then get it into your mouth. Such a problem. 
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CURRIED LAMB 


When I was young my mother occasionally made a few curry dishes which I accepted with all the 
enthusiasm accorded a life sentence to Devil's Island. I was well into college before being placed in 
a situation of gracefully forcing down a friend's curry specialty. How my taste buds had matured! It 
was fantastic. Since that time I have become increasingly fond of a whole range of curried foods. 


The following recipe utilizes lamb but I substitute venison when available. Beef will work in an 
emergency. 


2 lbs lamb (trimmed and 2 cloves garlic (minced) 
cut in 1/2-inch cubes) 2 T gr coriander 

| large onion (chopped) 2 t gr cumin 

3 T vegetable oil 1 t gr cardamom 

1 cup beef bouillon 1 t gr ginger 

1/2 cup plain yogurt I t gr turmeric 

1 t lemon juice 1/4 t black pepper 

cooked rice cayenne pepper 


Heat the oil in a 10-inch Dutch oven then saute the onion and garlic until translucent (about 4 
minutes). Add the spices and cook for another minute, stirring constantly. Stir in the meat and cook 
until well browned. Add the bouillon and salt to taste. Cover and cook for about 40 minutes. 


Stir in the yogurt and lemon juice and heat for a few more minutes. Serve over rice. Pita bread 
is a good accompaniment. 


Suggested condiments: golden raisins, shredded coconut, sliced green onions, chutney. 
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BEEF AND EGGPLANT BAKE 


I have yet to figure out why so many people have such a strong dislike for eggplant. The texture 
is pleasing, the flavor very mild, and nothing seems to accentuate mozzarella as eggplant. This recipe 
is a good one to slip in on an unsuspecting audience. 


1 Ib lean gr beef 2 cloves garlic (minced) 
1 medium onion (chopped) 1 t sweet basil 

1 medium eggplant 1/2 t oregano 

1 can (15 0z) tomato sauce salt 

2/3 cup Parmesan cheese (grated) pepper 

12 oz mozzarella cheese (grated) 

3 T olive oil 


Inaskillet lightly brown the ground beef. Pour off excess fat and crumble the beef. Add the onion 
and garlic. Cook until the onion is limp. Wash the eggplant, trim the ends, and cut in 1/4-inch slices. 


Combine the remaining ingredients, except the mozzarella, and blend well. Spread approximately 
half the mixture over the bottom of a 10-inch Dutch oven. Spread the beef mixture evenly on top. 
Overlapping the edges, make two layers of eggplant slices; top each layer with equal amounts of the 
remaining sauce. Top with the mozzarella cheese. Cover and bake for about 45 minutes or until the 


eggplant is tender. 


MEATBALLS AND GREEN PEPPERS 


I like meatballs. They are simple to make, easy to cook in a Dutch oven, and allow virtually 
unlimited variations. The following recipe is for Italian style meatballs and are terrific for spaghetti 
or slice them, mix with sauce, and puton French bread fora hearty sandwich. This is one of those dishes 
that yields welcome leftovers. 


| 1/2 Ib lean ground round 2 T parsley 

2 eggs (beaten) 2 tlemon rind (grated) 
1/2 cup Parmesan cheese 1/4 t oregano 

1/4 cup dry bread crumbs 1 t salt 

| jar (32 oz) spaghetti sauce 1/4 t pepper 

| large onion 


3 large green peppers 
12 oz mozzarella cheese (grated) 


Inalarge bowl thoroughly mix the ground beef, eggs, Parmesan cheese, bread crumbs, and spices. 
Form the mixture into firm balls and place in a large Dutch oven. 


Peel and cut the onion in wedges. Cut the peppers in half, remove the core and seeds, and then 
cut each half in quarter sections. Place the cut vegetables over and around the meatballs and spoon the 
spaghetti sauce evenly over the mixture. Cover and bake for about 45 minutes. Top with the 
mozzarella and bake for another 15 minutes until totally melted. 


If you use a lesser grade of ground beef, bake the meatballs for about 30 minutes. Drain or spoon 
off any excess fat from the Dutch oven. Then proceed as above, adding fresh coals. 
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NORTH INDIA MEATBALLS 


If you like spices as I do, you will find these meatballs a wonderfully exotic addition to the menu. 
These are particularly good served with stir-fried green pepper strips and North India Rice (p. 96). This 
is a favorite company meal that I prepare at home and it is even more appreciated in the field. 


1 1/2 Ib lean ground round 4 cloves garlic (minced) 

1 small onion (minced) 1 T fresh ginger (minced) 
1/4 cup dry bread crumbs 1 T gr cumin 

2 eggs (beaten) 3 T cilantro (chopped) 
2-4 fresh jalapeno chiles (minced) salt 


4 t lemon juice 


In a large bowl mix all the ingredients thoroughly. Cover and let stand for 30 minutes which 
should allow time for preparation of the coals. Form into firm balls and place in a large Dutch oven. 
Cover and bake for about 40 minutes or until done. Remove with a slotted spoon or drain on paper 
towels. 
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SASSATIES BEEF 


Sassaties refers to an apricot marinade which provides a piquant spicing that is delicious. If you 
are somewhat sensitive to the flavor of lamb or venison, this is a good marinade to allow you to enjoy 
these wonderful meats. The marinade can be prepared at home and transferred to the field for later use 
or put the meat and marinade in a heavy plastic bag. Let it marinate in an ice chest for several days 
while you are using more perishable foods. 


3 lbs roast or other thick cut 
flour 
3 T vegetable oil 


Marinade: 
1/2 Ib dried apricots 
1 1/2 cups water 
3 onions (sliced) 
2-3 cloves garlic (minced) 
2 T margarine 
1 T curry powder 
1 T sugar 
1/2 t salt 
3 T vinegar 
2 T lemon juice 
dash of cayenne pepper 


Simmer the apricots in the water for about 30 minutes, then puree. Heat the margarine in a large 
sauce pan and saute the onions and garlic until lightly brown. Add the curry powder and stir for another 
minute. Add the puree and the remaining ingredients. Bring to a boil then remove from the heat and 
let cool before use. 


When ready to cook, heat a thin layer of oil in the bottom of a Dutch oven (the size of the meat 
will dictate what size oven to use). Dust the meat with flour and brown well in the oven. Turn the meat 
frequently with tongs to accomplish a slow browning. Place the meat on a rack on the bottom of the 
oven; if you do not have a rack, place the meat directly on the oven bottom but avoid putting coals 
directly under the meat. Pour the marinade into the oven to a depth of about 1/2-inch. Cover and cook 
for 2 hours or until tender. Turn the meat occasionally to keep it moist. The size and shape of the meat 
will vary the time necessary to cook. This is a dish that will require a change of coals. 
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BEEF AND LEEK STEW 


Ordinary stews have failed to rouse my interest in many years. In fact, there was a time when I 
avoided stew totally. What I have discovered is that with very little effort, enticing variations can be 
created. Here is one that produces a simple but magnificent stew. 


2-3 lbs beef (trimmed and 2-4 cloves garlic (chopped) 
cut in |-inch cubes) | bay leaf 

2 Ibs leeks (trimmed, wash 1 tthyme 
well, cut in l-inch lengths) | t marjoram 

3 carrots (1-inch lengths) salt 

1/2 cup Burgundy wine pepper 


3 T vegetable oil 
1 cup beef bouillon 
8 oz Swiss cheese (grated) 


Heat the oil ina 12-inch Dutch oven and brown the beef cubes. Add the garlic and spices and cook 
for an additional minute. Place the leeks and carrots on top of the meat and pour in the bouillon and 
wine. Cover and cook for about | hour or until tender. Sprinkle the cheese evenly over the top and cook 
for another 10-15 minutes. 


Variations: Add | Ib of small, thin-skinned potatoes cut in quarters. Try about the same quantity 
of your favorite squash. Mushrooms are also a welcome addition. If you decide to add several of these 
vegetables at the same time, it may be necessary to use a 14-inch Dutch oven. 
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CHINESE NOODLES 


Here is an authentic dish that is simple, every day fare. There is nothing fancy or exotic but it is 
good and nourishing. My mother used to serve this long before Chinese food was generally popular. 
It was always a family favorite. The simplicity and speed with which it can be prepared makes it ideal 
for the field. 


1-1 1/2 Ibs lean pork 

4 cups chicken bouillon 

| bunch green onions (thinly sliced) 

| package (12-0z) chow mein noodles 
3 T vegetable oil 

soy sauce 


Cut the pork into 1/2-inch cubes or | -inch strips, trimming off the major fat. Heat the oil ina heavy 
skillet or small Dutch oven. Brown the meat thoroughly, add the bouillon and bring to a boil. Reduce 
the heat, cover and simmer for 30 minutes. Cook the noodles following package instructions. If you 
can't find chow mein noodles you can substitute thin spaghetti. Drain and rinse the noodles before 
serving. 


To serve, place a helping of noodles in a bowl. Top with some meat and bouillon. Garnish with 
green onions and season with soy sauce to taste. 


PORK CHOPS WITH SPICED CHERRIES 


When I first ran across the basic idea of pork chops with cherries I thought, "How sinfully 
delightful!" Trying it was no disappointment. My wife thinks the cherries can be used as a meal in 
themselves. Any pork chops will do but I prefer the thick, lean, boneless cuts. They costa little more 
but they are worth it. 


8 boneless pork chops 15 whole cloves 

2 cans (16 1/2 oz) pitted 1/2 t gr allspice 
sweet cherries salt 

2 T cider vinegar pepper 


Salt and pepper the pork chops then brown them thoroughly in a large Dutch oven. Mix the 
remaining ingredients in a bowl. Pour over the pork chops. Cover and bake for 30 minutes. 
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CARNITAS 


When [had it, I used to spend free time attending Spanish classes at the University of Nevada Las 
Vegas in the hope of eventually obtaining a language degree. In an Intermediate Composition and 
Conversation class we found that talking about food generally increased enthusiasm as well as 
decreased the tendency for self-consciousness which inhibits the attempt to speak. At the end of the 
semester we all brought samples of our favorite foods. I was introduced to carnitas and will be forever 
grateful. These have a fresh aspect that makes them particularly welcome during the warmer months 
when appetites tend to be affected by the heat. 


2-3 Ibs boneless pork butt 3-5 cloves garlic (chopped) 
water to cover 2 T gr New Mexico chile 

| dozen flour tortillas 1 t salt 

sour cream 

avocados 


Salsa Cruda (p. 90 ) 


Cut the pork into bite-sized chunks. Trim the major fat away but leave some for browning and 
flavor. Spread over the bottom of a 12-inch Dutch oven. Sprinkle with the chile, salt, and garlic. Add 
water just to the top of the meat. Bring to a boil. Reduce heat to a gentle simmer uncovered. Cook 
for about 20 minutes. Increase the heat as the fluid cooks down. All of the fluid is to be lost and the 
meat browned until the surface is slightly crisp. This latter cooking will require almost constant 
stirring. 


While the meat is cooking cut the flour tortillas in pie-shaped thirds and wrap them in several 
packets with aluminum foil. Place in a covered Dutch oven with coals above and below to allow the 
tortillas to warm thoroughly. 


I prefer carnitas with Salsa Cruda but other salsas will be suitable. To serve, place the meat, 
tortillas, salsa, and condiments out so each person can create their own taco-like "sandwich". 
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CREOLE PORK 


After learning a number of Cajun recipes and getting a good feel for the basics of the cuisine, I 
developed this dish. In the spring there is usually an abundance of various cuts of pork at very 
reasonable prices. Take advantage of the availability and savor the flavor of pork in a Cajun sauce. 


2 Ibs lean pork butt 3 cloves garlic (minced) 
1 large onion 1 T Worcestershire sauce 
2 medium bell peppers 1 t Louisiana hot sauce 

1 stalk celery (finely chopped) salt 

1 can (28 0z) tomatoes (chopped) pepper 


1 cup dry white or rose wine 
1/2 cup roux (p. 99) 

3 T vegetable oil 

cooked rice 


Cut the pork in l1-inch pieces. Coarsely chop the onion and bell peppers and ready the rest of the 
ingredients. Heat the oil ina large Dutch oven and brown the pork. Stir in the roux then add the onion, 
bell pepper, garlic, and celery and cook until limp. Add the wine, tomatoes, and sauces. Salt and pepper 
to taste. Cover and cook for 30 minutes. 


Serve on boiled rice. 
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SAUERBRATEN 


I fell in love with sauerbraten when I was in high school and it continues to be a favorite. All 
recipes seem to call for marinating the meat for three days. I have learned that extending this time only 
enhances the results. If I plan well, the meat will marinate for 7-10 days. At home I will serve this 
with Sweet and Sour Red Cabbage (p. 98) and potato pancakes but in the field I add potatoes to the 
pot to avoid the extra effort with the pancakes. 


3-4 lb beef roast 
3 T vegetable oil 


Marinade: 
2 onions (chopped) 
2 carrots (sliced) 
4 cloves garlic (chopped) 
3 bay leaves 
6 whole cloves 
10 peppercorns 
I t gr ginger 
2 T sugar 
2 cups red wine vinegar 
3 cups water 


Combine all the ingredients except the roast and oil in a large sauce pan. Bring to a boil. Place 
the roast in a large bowl preferably with a lid. Pour the boiling marinade over the meat. Cover and 
refrigerate for a minimum of 4 days. Turn the meat at least once a day. 


Heat the oil in a large Dutch oven. Salt and pepper the meat and brown well on all sides. Place 
acake rack under the meat and pour the marinade into the Dutch oven. This will work only if you have 
a flat cut such as chuck. For a round cut that is thicker than about 3 inches you will have to omit the 
rack. Cut down slightly on the quantity of coals to avoid charring the meat. Cover and cook for at least 
2 hours or until done to your tastes. 


During the last half hour of cooking you may wish to add small, thin-skinned potatoes around the 
meat for a nice accompaniment. When done, remove the meat and vegetables. Make a gravy of the 
remaining cooked marinade by stirring in a light roux (heat about 1/4 cup margarine in a small skillet 
and stir in 1/2 cup flour to thoroughly mix then stir into the marinade). 


BEEF STROGANOFF 


A meal that tastes wonderful, looks elegant, and that is quick and easy to prepare is indispensable 
in the field for astounding and satisfying your hungry crew. Herb Emmerson sent me this recipe which 
certainly fits all of the criteria above. We used to enjoy beef stroganoff as students when a month's 
savings was required to secure the ingredients to feed our families. In regular life this is inexpensive 
and much appreciated. 


2 Ibs roundsteak or London broil 2-3 cloves garlic (minced) 
4 T margarine 1/2 cup worcestershire 

1 lb fresh mushrooms (sliced) sauce 

3 onions (sliced) 1/2 t salt 

1 cup Burgundy wine 1/4 t pepper 

2 beef bouillon cubes 

2 T flour 


1/2 cup water 
| cup sour cream 
cooked rice or egg noodles 


Trim and discard the fat from the meat. Cut into strips about 2 x 1/2 x 1/2 inches. Melt the 
margarine in a large Dutch oven and brown the meat strips. Add the onions and garlic and cook, stirring 
frequently, until the rings separate. Add the mushrooms, continuing to stir, until they become tender. 
Stirin the Burgundy, bouillon cubes, Worcestershire sauce, salt, and pepper. Cover and bake for about 
| hour until the meat is tender. 


Thoroughly dissolve the flour in the water. Stir into the meat mixture and simmer for about 5 
minutes. Stir in the sour cream and bring back to temperature but do not boil. 


Serve the stroganoff on rice or wide egg noodles. 
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ROPA VIEJA 


The translation of this dish is "old clothes" which reflects the use of previously cooked meat. 
Shredding the remains of a roast allows easy storage, less chance of spoiling quickly, and provides the 
base of an easily prepared meal. This is a delicious meal served on cooked rice but also lends itself 
as a filling for burritos. This latter alternative is particularly attractive when using the leftovers for 
lunch. Roll some up in a warm flour tortilla, add salsa to taste, and enjoy. 


2 Ibs roast (shredded) 2 cloves garlic (minced) 
| large onion (chopped) 1 toregano 

2 green peppers (chopped) 1 bay leaf 

1 can (28 0z) tomatoes (chopped) I] t salt 

2 cups beef bouillon 1/2 t black pepper 

3 T olive oil 


cooked rice 

Use leftover roast or season, brown, and cover a 2-3 Ib roast with water, bring to a boil then 
simmer, covered, until tender. Shred the meat using a fork to help separate the fibers. 

Heat the oil in a large Dutch oven, add the onion and garlic and cook until the onion is limp. Stir 
in the green peppers, tomatoes, bouillon, and spices. Cover, add the coals, and cook for approximately 
45 minutes. 


Serve over cooked rice. 


Leftover Ropa Vieja can be added to scrambled eggs and either eaten as such, or roll in a flour 
tortilla for a great breakfast burrito. 
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CHORIZO 


I obtained the basic recipe for this wonderful Mexican sausage from an old classmate, Ralph 
Ochoa. As with many family recipes, there were no precise measurements for most ingredients. 
Therefore, I have taken the liberty of manipulating quantities to provide a standardized recipe. I hope 
Ralph would find this satisfactory. 


1 Ib ground pork 5-8 cloves garlic (minced) 
1 lb ground beef 2-3 T gr New Mexico chile 
3-4 T white wine vinegar 2 T oregano 

1-3 t gr cumin 

salt 

pepper 


Add all ingredients in a large bowl and mix well by hand. Refrigerate, letting the mixture sit 
overnight in acovered container. Fry as desired. Patties are preferred as a side dish foreggs. Crumbled 
chorizo is best for using as a filling for tacos, enchiladas, or as an addition to stews. For extended trips 
and certainly for convenience, transport cooked patties and use as is or crumbled after the fact. The 
cooked patties will keep longer. 
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GREEK CHICKEN 


I was badgering Nancy Goldberg for several recipes that she introduced me to on previous field 
trips. She was reticent to send one that was thrown together by feel rather than measure so she offered 
this as areplacement. She was concerned, however, knowing my legendary dislike for chicken. After 
assuring her of my change of heart she kindly sent the following delightful recipe. Nancy cuts up a 
whole chicken but I tend to use thighs and legs. 


3-4 Ibs chicken pieces 2 cloves garlic (minced) 
2 onions (sliced) 1 t oregano 
1/2 lb mushrooms (sliced) salt 
8 oz artichoke hearts (packed pepper 
in water) 


1 can (16 0z) stewed tomatoes 
1/2 cup chicken bouillon 

1/2 cup white wine 

3 T olive oil 

cooked rice 


Remove and discard the skin. Heat the oil in a large Dutch oven and brown the pieces on all sides. 
Remove the chicken to a plate. Add the onion and garlic to the oven and saute until limp. Stir in the 
spices, tomatoes, bouillon, and wine. Arrange the chicken in the oven and top with the mushrooms 
and artichokes. Cover and cook about 50 minutes. Stir once or twice during the cooking. 


The resulting vegetables and broth are great served on a bed of rice. 
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COQ AU VIN 


This recipe (pronounced coke-oh-van) convinced me that chicken is a viable, delicious meat for 
the field. It has a truly holiday feel to it so don't be afraid to bring this out for special occasions in the 
field. Serve with a rice pilaf to take advantage of the vegetable gravy that results. 


3 Ibs chicken pieces 2 cloves garlic (chopped) 
1 small onion (minced) | bay leaf 
2 1/2 T flour 1/4 t thyme 


| basket pearl onions 
(trimmed and peeled) 

8 oz mushrooms (sliced) 
1/2 cup Burgundy wine 
1/2 cup chicken bouillon 

3 T vegetable oil 

cooked rice 


Remove the skin and discard. Heat the oil in a large Dutch oven, brown the pieces on all sides, 
and remove to a plate. Saute the garlic and minced onion until translucent. Add the flour and stir until 
browned. Return the chicken and add the remaining ingredients. Cover and cook for about 45 minutes. 
Stir occasionally. 


Serve on a bed of cooked rice. 
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FIVE SPICE CHICKEN 


If you are unfamiliar with five spice powder make a concerted effort to search it out in the oriental 
food sections of your local market. Just a pinch in such things as curries will produce a wonderful 
change. When I first made this dish in the house my wife was rather put off by the rather strong licorice 
odor that emanated from the pot. She was pleasantly surprised that the actual flavor is much more 
subtle and very enjoyable. 


3 Ibs chicken pieces 2 cloves garlic (chopped) 

3 bunches green onions (trimmed 2 t five spice powder 
and cut in 1-inch lengths) salt 

1 can (8 oz) bamboo shoots pepper 


8 oz mushrooms (sliced) 

1/2 cup white wine 

1/2 cup chicken bouillon 

3 T vegetable oil 

1 12 oz package chow mein noodles 
(boiled) 


Remove and discard the skin. Heat the oil in a large Dutch oven and brown the chicken. Add the 
remaining ingredients except the noodles. Cover and cook for about 50 minutes. Stir occasionally. 


Serve on the boiled chow mein noodles for a northern Chinese flair. 
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CHICKEN BULGUR PILAF 


In my younger days, as an avowed carnivore, I looked with disdain on vegetarians in general. 
Exotic grains were studiously avoided, I suppose to keep a meat and potatoes, non-radical image. Until 
I began cooking for large field crews I never came into contact with vegetarians and their staple foods. 
The first few confirmed my suspicions of how odd their behavior was, so I continued ignoring the odd- 
sounding food items. Alice Karl introduced me to bulgur in the form of Tabbouleh (p. 94). I loved 
itso I tried a packaged bulgur pilaf which was also very good. I then came across this basic recipe which 
I quickly modified for field cooking. It is a great one dish meal. 


3-4 lbs chicken breasts 2-4 cloves garlic (minced) 
3 medium onions (chopped) 1/2 t gr cardamom 
| 1/2 cups bulgur 1/2 t gr coriander 
3 cups chicken broth or 1/2 t gr cumin 
bouillon (boiling) salt 
1 lemon (juice and grated peel) pepper 


3 T vegetable oil 


Skin the breasts but leave the meat on the bone. Heat the oil in a large Dutch oven and brown the 
chicken on all sides. Season with salt and pepper and set aside on a plate. Add the onions and garlic 
to the oven and saute until the onions are translucent. Add the bulgur, stir it well, and brown lightly. 
Add the remaining spices, the lemon juice and peel, and mix it well. 


Place the chicken breasts in the Dutch oven, pushing the pieces into the bulgur mixture. Pour in 
the boiling broth. Cover and cook for about | hour or until the chicken and bulgur are tender. 
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CHICKEN CURRY 


Like many uninitiated, I used to think that curry was something cooked in a mushy gravy seasoned 
with straight packaged curry powder. As a child I was traumatized by a tuna curry to the point that 
for several years after learning that curries were indeed tasty, I would have to force myself to take the 
first bite in order to get past the initial smell. Now, however, I enjoy the smell, taste, and anticipation 
of acurry dish. At home I experiment with the wide range of curry types which are generally far too 
elaborate to deal with in the field. This recipe is easy to prepare but I think you will find it to be 
something more than the same old chicken curry. 


3 Ibs chicken pieces 4 cloves garlic (minced) 
1 onion (chopped) 2 t curry powder 
1 can (16 0z) tomatoes (chopped) 1/2 t gr coriander 
1 cup yogurt 1/2 t gr ginger 
3 T vegetable oil 1/2 t salt 
cooked rice 2 bay leaves 
cayenne pepper 


Combine the yogurt and ground spices in a large bowl. Remove the skin from the chicken parts 
and discard. Place the chicken in the bowl and turn to coat the pieces well. Cover and let stand for 
30 minutes. 


Heat the oil ina large Dutch oven. Add the onion and garlic and saute until lightly browned. Add 
the tomatoes and bay leaves and simmer for 5 minutes. Add the chicken and marinade stirring well. 
Cover and cook for about | hour or until tender. Turn the pieces at least once during the cooking 
process. Serve with rice to take advantage of the resulting gravy. 
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CHICKEN PAPRIKA 


Here is a chicken rendition of a basic goulash. It will be greeted with great enthusiasm, probably 
due to its mild yet spicy quality. Personally Inever seem to reach saturation when it comes to acreamy, 
paprika-laden gravy. 


3 lbs chicken pieces 2-3 cloves garlic (minced) 
2 large onions (chopped) 2 T paprika 
1 large tomato (chopped) | bay leaf 


1 green pepper (sliced) 

1 cup chicken bouillon 

1/4 cup yogurt 

2 T cornstarch 

3 T water 

4T vegetable oil 

cooked rice or egg noodles 


Remove the skin from the chicken parts and discard. Heat the oil in a large Dutch oven and saute 
the onion and garlic until translucent. Add the chicken, cover and cook for 10 minutes. Add the 
tomatoes and paprika. Stir well then cover and cook another 10 minutes. Add the bouillon, green 
pepper, and bay leaf. Cover and cook an additional 30 minutes. 


Combine the cornstarch and water. Remove the chicken and peppers. Add the cornstarch mixture 
to the gravy and stir until thickened. Add the yogurt, stir and return the chicken and peppers. Serve 
with rice or egg noodles. 


ARROZ CON POLLO 


Unless this is the first recipe you have looked at, you have probably noticed that I seem to like 
ethnic foods, particularly those with a flavor of Mexico. This recipe (pronounced ahr-rohs-cone-poyo) 
is a variation of the classic one-dish meal of rice with chicken. It is simple to prepare but gives the 
impression of having devoted much time and effort. Fool the camp and bask in the praise that will be 
forthcoming. 


3-4 Ibs chicken pieces 2-4 cloves garlic (chopped) 
1 large onion (quartered) salt 
1 cup long grain rice pepper 


1 can (16 0z) tomatoes 
(peeled and chopped) 

1 can (7 0z) green chiles 
(chopped) 

2 cups chicken bouillon 
(boiling) 

3 T vegetable oil 


Remove the skin from the chicken pieces and discard. Heat the oil ina large Dutch oven. Brown 
the chicken on all sides, salt and pepper, and remove to a plate. Saute the onion in the Dutch oven until 
limp. Stir in the garlic and cook for about 1 minute. Add the rice and continue cooking, stirring 
constantly, until the grains are light brown. Add the tomatoes and green chiles and stir well. 


Arrange the chicken evenly over the top of the rice mixture and pour on the boiling chicken 
bouillon. Cover and cook for about 40 minutes until the rice is tender. 
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CHICKEN CACCIATORE 


There are times when Italian food sounds really good but you want to have a change of pace from 
such regulars as spaghetti. This dish (pronounced catch-a-tore-ee) will satisfy both desires. The thick 
sauce is equally good with plain rice or your favorite pasta. 


3-4 Ibs chicken pieces 2-4 cloves garlic (minced) 
2 medium onions (quartered) 1/2 t oregano 
2 medium green peppers (sliced) 1/2 t sweet basil 
1 can (16 oz) tomatoes salt 
(peeled and chopped) pepper 


8 oz fresh mushrooms (sliced) 
1/2 cup white wine 

1/2 cup chicken bouillon 

3 T vegetable oil 


Remove the skin from the chicken and discard. Peel and quarter the onions. Cut the peppers in 
half, remove the seeds and veins, and slice in 1/2-inch strips. Wash and slice the mushrooms in half. 


Heat the oil in a large Dutch oven. Brown the chicken on all sides, salt and pepper, and remove 
to a plate. Saute the onions until translucent. Add the garlic and peppers and cook for another 2 
minutes. Stir in the tomatoes, oregano, basil, and mushrooms. Return the chicken to the oven. Pour 
in the wine and bouillon. Cover and cook for 40 minutes or until the chicken is tender. 
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CHICKEN ENCHILADAS 


The words "chicken enchiladas" conjure up the vision of a pan of rolled tortillas stuffed with a 
shredded chicken filling. There is absolutely nothing wrong with either the vision or the real thing but 
they can be somewhat of an ordeal to prepare in the field. I came across a recipe that dealt with 
enchiladas in a style from southern Mexico. It was clearly adaptable for field Dutch oven use. The 
following is the result. 


3-4 Ibs chicken pieces garlic powder 
1 medium onion (chopped) salt 
1 can (10 oz) enchilada sauce pepper 


1 dozen corn tortillas 
1 lb Monterey jack cheese (grated) 
vegetable oil 


Whole chicken legs work very well but use whatever pieces you like the best. Remove the skin 
from the chicken and discard. Heat 3 T vegetable oil in a 12-inch Dutch oven and brown the chicken 
on all sides. Add the enchilada sauce and onion. Stir in the garlic powder, salt, and pepper to taste. 
Bring to a boil, cover, and reduce heat to simmer. Cook for about 20 minutes. 


While the chicken is cooking, grate the cheese and cook the tortillas as for Tacos (p. 35). Heat oil in 
a skillet and dip the tortillas in to cook lightly on both sides. Drain on paper towels. 

Remove the Dutch oven from the heat. Remove the chicken toa plate and pour the enchilada sauce 
into a bowl. Dipa tortilla into the sauce, with tongs, coating both sides. Place in the bottom of the Dutch 
oven, place a generous helping of grated cheese in the middle of the tortilla and fold in half. Repeat 
this process, overlapping the folded tortillas snugly. Twelve will just fill the bottom of the 12-inch 
Dutch oven. Spoon the remaining enchilada sauce evenly over the folded tortillas. Top with the 
chicken pieces. Sprinkle any remaining grated cheese over the chicken. Cover and bake for about 30 
minutes until cheese is melted. Use a reduced number of coals beneath the oven to avoid scorching 
the tortillas; four are enough if you use a windscreen. 


57 


CHICKEN AND LENTIL PILAF 


Every so often the urge to have a carbohydrate accompaniment, other than rice or noodles, 
becomes quite strong. Lentils are another item, much like bulgur, that simply does not spring to my 
mind. I always considered lentils as a terrific ingredient for soup but that was it. However, when I 
ran across this recipe I was intrigued. It is another one of those variations on a common theme that 
presents itself as out of the ordinary. 


1/4 cup margarine 2-4 cloves garlic (minced) 
1 small onion (chopped) 1 1/2 t gr cumin 

| cup lentils 1 t gr coriander 

1 cup long grain rice I t salt 

2 cans (14 1/2 0z) chicken broth 1/4 t pepper 

I cup water 


1 whole chicken breast 
1 small green pepper (diced) 
1 bunch green onion (thinly sliced) 


Melt the margarine in a medium Dutch oven. Saute the onion and garlic until translucent. Add 
the lentils, rice, liquids, and spices. Cover and cook for 25 minutes. 
While the lentil-rice mixture is cooking, bone and skin the chicken and cut into l-inch pieces. Add 


the chicken, green pepper, and green onion stirring well. Cover and cook for another 30 minutes or 
until lentils are tender. 
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CHICKEN SAUCE PIQUANT 


I spent 8 months working as an environmental monitor during pipeline construction in Santa 
Barbara County, California. I was in contact with a number of Louisianans who talked about Cajun 
food incessantly. It sounded terrific but there was no place to get any in our situation. One of the 
inspectors, Don Barone, introduced me to Chicken Sauce Piquant (pronounced pee-cahn) and made 
a firm believer out of me. 


4-5 lbs chicken 4 cloves garlic (chopped) 
8 medium onions (chopped) 2 T Worcestershire sauce 
2 bunches green onions (sliced) cayenne pepper 

| large green pepper salt 

2 stalks celery (finely chopped) pepper 

2 cans (8 0z) tomato sauce Louisiana hot sauce 


2 cups dry white wine 
2-3 cups water 

4 T lemon juice 

3/4 cup roux (p. 99) 
1/4 cup vegetable oil 
cooked rice 


Cut up the chicken into standard pieces or use select meaty pieces. Remove the skin and discard. 
In a large Dutch oven, heat the oil and brown the chicken well on all sides. Remove the chicken to 
a plate and pour off excess oil. Saute both kinds of onions, garlic, green pepper, and celery in the roux 
until limp. Add the chicken and the remaining ingredients. Cover and cook about | hour. Stir 
occasionally. Although not necessary, I prefer to cook until the chicken falls off the bone. Remove 
the bones and cartilage and break up the larger pieces of meat. Serve on steamed rice with plenty of 
Louisiana hot sauce. 
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CURRY CHICKEN SALAD 


Here is a summer meal that is fast and enjoyable. It makes a hearty salad dinner but is also good 
as a sandwich filler. The entire meat portion can be made ahead if you have sufficient room in the ice 
chests. Otherwise, cook and prepare the chicken at home and do the mixing fresh in the field. 


4 cups chicken (diced) 2 T curry powder 
1 cup mayonnaise 
2 T chunky peanut butter 
1 small tart apple 
(finely chopped) 
1 T lime juice 
fresh leaf lettuce 


Approximately 4 cups of chicken can be obtained from a 4 Ib chicken. Boil the chicken until the 
meat begins to fall from the bone, about | hour. Remove the chicken and let cool. Remove the meat 
and dice. Prepare the apple and stir in the lime juice to prevent the pieces from turning brown. Ina 
large bowl, stir the mayonnaise, curry powder, and peanut butter until evenly mixed. Stirin the chicken 
and apple. Serve spooned onto a bed of leaf lettuce. It is good with the standard condiments served 
with curries such as coconut, raisins, and chutney. 
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YUCATAN TAMALE PIE 


Icame across the basic recipe for this unique version of tamale pie and was immediately convinced 
that this would be a tremendous hit. It has everything, including a bewildering mix of spices that will 
drive the audience into a feeding frenzy as the aroma filters through camp during the cooking process. 
Cook a chicken ahead of time and use most of the broth for soup stock but save the meat for this 


incredible feast. 


3 cups cooked chicken (1-in cubes) 1 T dried mint leaves 
2 medium onions (chopped) 1/2 tanise seed 
4 small tomatoes (cut in wedges) 
2 cups chicken broth Spice paste: 
1 can (7 oz) green chilies (chopped) 3 T paprika 
1 can (15 0z) hominy 2 T white wine vinegar 
2 T cornstarch mixed with 1 T oregano 
1/4 cup water 1 t gr cumin 
3 T vegetable oil 4 cloves garlic (minced) 


Masa topping: 
1/2 cup masa harina 
1/2 cup flour 
1 1/2 t baking powder 
1 large egg (beaten) 
1 1/2 T salad oil 
1 cup milk 


Combine the spice paste mix with 1/2 cup of chicken broth in a sauce pan. Stir until smooth. Stir 
in the remaining broth, mint leaves, and the anise seed. Bring to a boil then reduce to a simmer for 5 
minutes, uncovered. This may be done ahead and brought into the field in a refrigerated container. 


Heat the oil in a large Dutch oven and saute the onions until limp. Add the chilies and stir | minute, 
then add tomatoes and stir for an additional 2 minutes. Stir in the chicken and remaining broth. Bring 
to a low boil then stir in the cornstarch mixture. Lower heat and stir frequently until thickened. 


Prepare the masa topping. Add enough milk to make a very soft dough, almost to the consistency 
of a thick pancake batter. Drain the hominy and stir into the chicken mixture. Spoon the dough onto 
the top of the mixture and spread evenly over the top. Cover, place the coals, and bake for about 25 
minutes, until the masa topping becomes well-browned. Uncover and let sit for 5 minutes before 


serving. 
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CHICKEN FAJITAS 


Jody Plum offered this recipe, suitable for chicken, pheasant, or grouse breasts. However, most 
of us are going to be limited to the first choice. 


8 breast halves (with or without bone) 
| large green pepper (cut into strips) 

| large onion (sliced) 

4 T. olive oil 

flour tortillas 


Marinade: 
1/2 cup fresh lime juice (5-6 limes) 
1 t oregano 
1 t gr cumin 
1 t gr black pepper 
1 t garlic salt 
2 T. olive oil 


Condiments: 
shredded cheese 
salsa 
sour cream 
guacamole 


Skin and bone the chicken breasts and thinly slice across the grain of the meat Place the chicken 
in the marinade. Refrigerate for at least 4 hours, although overnight is better. 


Heat a large skillet or Dutch oven and stir fry the onion until translucent. Add the green peppers 
and continue stir frying until tender. Remove to a plate. Heat another 2 T olive oil and stir fry the 
chicken until done. Add the onions and peppers to heat. 


Warm the tortillas individually in a large, hot skillet and cover with a towel. Line up the 


condiments and let each person roll their own combination. This should be sufficient as is, but 
providing Spanish Rice (p. 95) and/or refried beans will always be welcome. 
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CROOKED RIVER CHICKEN 


David Bradney spends considerable time around the Crooked River in the Ochoco Mountains of 
central Oregon. Although standard fare in this rugged logging country is based on meat and potatoes, 
this elegant chicken dish is always well-received. 


2 1/2 Ibs boneless chicken 12 cloves garlic (minced) 
2 fresh jalapeno chiles (minced) 2 t gr cumin 

3 bunches cilantro (chopped) 1 t turmeric 

1/2 cup water 1/2 t salt 

2 T lemon juice 1/2 t cayenne pepper 


6 T vegetable oil 


Ginger paste: 
3-inch piece ginger root (peeled 
and minced) 
4 T water 


Cut the chicken into bite-sized pieces. Prepare the ginger paste, mashing the minced ginger in the 
water with the back of a spoon. Remove the seeds from the chiles, unless more heat is desired. 


Heat the oil ina Dutch oven. Brown the chicken pieces then remove them to a plate with a slotted 
spoon. Saute the garlic until lightly browned. Stir in the ginger paste and cook, stirring for about | 
minute. Add the cilantro and spices and continue cooking for another minute. Add the chicken, water, 
and lemon juice. Cover, place the coals, and cook for about 30 minutes. If there is too much liquid 
for your taste, cook uncovered for an additional 10 minutes. Serve with plain or spiced rice. 
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OCHOCO COCONUT CURRY 


David Bradney has stated that "A childhood in Africa and dining at the tables of various family 
members displaced from within their comfortable niches in the Empire, notably India, led toa fondness 
for curry and a sense that cooking well was living well." Our joint curry fests when we have the 
opportunity to get together, proves our similar tastes and philosophy. I just don't have the colorful 
history to justify this predilection. The following is one of David's "simple" curries. 


1 1/2 lbs boneless chicken breast 6 cloves garlic (minced) 

2 medium onions (finely chopped) 2-inch ginger root (minced) 
1 can (16 0z) coconut milk 1 t turmeric 

2 fresh jalapeno chiles (minced) 1 t salt 


1 T vegetable oil 
Cut the chicken into bite-sized pieces. Remove the seeds from the jalapeno chiles before 
chopping, unless you have a high tolerance for spicy heat. Peel the ginger root before chopping. 
Heat the oil in a Dutch oven. Saute the onions, garlic, and ginger until limp. Add the chiles and 
turmeric and continue frying for about | minute. Stir in the coconut milk and salt and simmer for about 


10 minutes. Add the chicken, bring to a boil, cover, reduce heat and simmer for about 30 minutes. 


Shrimp may be substituted for the chicken. If so, reduce cooking time to about 10 minutes. 


Main Courses 
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CHILI BEANS 


These beans provide a variety of eating options. I was first introduced to them when mixed with 
Chili Con Carne (p. 29). They are sufficiently rich as a main course for dinner by themselves but also 
form a terrific side dish. Try them with anything from steaks to tamales. 


1 Ib dried pinto beans | t gr cumin 

1/2 Ib salt pork (diced) | t oregano 
8-10 cloves garlic (quartered) 2 t black pepper 
4 cups boiling water salt (optional) 


2 dried red chile pods, stems removed 
(New Mexico or Anaheim) 

2 fresh jalapeno chiles 
(minced; optional) 

6 cups water 


Put beans and the 6 cups of water in a large kettle and bring to a boil. Boil 3 minutes, turn off heat, 
cover, and let stand for | hour. Pour off excess water and add 4 cups boiling water. Add the remaining 
ingredients except salt and simmer covered for 3 to 4 hours or until beans are tender. Add boiling water 
as needed or to desired consistency. When the beans are done, spoon out any unrendered pieces of salt 
pork floating on the surface, remove the cuticle of the dried red chiles, and taste. If desired, then add 


salt. 
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BLACK BEANS AND RICE 


For those that have never heard of this particular mixture, their reaction may be similar to mine 
when I heard of it: shock and distaste. How in the world could such an unlikely sounding combination 
taste good? Well I can assure you that the combination is right and the taste exquisite. 


This is a standard cool weather field dish that never fails to please the crew. I generally prepare 
this one ahead of time and transport it in a 1-gallon plastic jar. Although not necessary, I particularly 
like to garnish my serving with raw, chopped onion. 


1 lb dried black beans 2-4 cloves garlic (chopped) 
7 cups water 2 bay leaves 

1 lb boneless ham (diced) 1 tchile powder 

| large onion (chopped) 1 t gr coriander 

1 large green pepper (chopped) 1 t gr cumin 

1/2 cup olive oil 1/2 t black pepper 

Fresh lime wedges or lime juice 

cooked rice 


Wash the beans, put them into a large kettle, and add the 6 cups of water. Bring to a boil, continue 
for 2 minutes, then turn off the heat, cover and let stand for | hour. Chop the onion, pepper, and garlic 
and saute in the olive oil. Assemble the remaining spices and dice the ham. Return the beans to the 
heat and add the prepared ingredients. Bring to a boil then reduce the heat, cover, and simmer for 2 
hours or until the beans are tender. Add water as needed to achieve the desired consistency. Some 
people prefer a very soupy dish. Serve on cooked rice. Add lime juice to taste. 
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CHILES RELLENOS 


This is probably the least likely meal that anyone would expect ina field camp. I had always been 
intimidated by rellenos (pronounced ray-ay-noes) because I had heard they were really complicated 
to make. Imagine my surprise when I decided to brave the task and found how truly simple they are. 
They were so easy that I figured they would be a welcome addition to the field menu. My first attempt 
to produce rellenos under field conditions occurred at China Lake, California. We were camped in 
blackbrush and Joshua trees on a high plateau above a deep canyon where our work was centered. 
Being the latter part of May and the previous week's temperatures of 95°F, we all showed up in short 
pants. Our stay, however, was marked by high winds and bitter cold temperatures. I had already 
bought the ingredients and there were no stores nearby, so there was little choice. Surprisingly the task 
was quickly accomplished and the food consumed so rapidly that it had no chance to get cold. This 
is one meal that the crew continues to mention with delight. 


2 cans (7 0z) whole green chiles Coating: 

8 oz jack cheese 3 eggs 

1/2 cup flour 2 T water 

vegetable oil 3 T flour 
1/4 t salt 

Sauce: 


1/2 cup onion (minced) 

1 clove garlic (minced) 

1 T margarine 

1 can (8 oz ) tomato sauce 

1 can (8 0z) Mexican-style tomato sauce 
1/3 cup water 

1/4 t salt 

1/4 t oregano 


Prepare the sauce first. Saute the onion and garlic in the margarine. Add both cans of tomato sauce 
(I prefer E] Pato™ brand of Mexican-style tomato sauce), water, and spices. Simmer for 15 minutes. 


Open the chiles. There should be 6 to 8 of them. If lam not using the jumbo-sized can I generally 
keep an extra smaller can just to insure that there will be plenty. Cut the jack cheese into strips about 
1/2-inch wide and 1/2-inch thick and a bit shorter than the chiles. Insert a strip of cheese into each chile. 
Roll each stuffed chile in the flour and set aside. 


Separate the eggs. With a good hand beater or whisk, beat the whites until they are stiff and form 
peaks. With a fork, beat the yolks, water, flour, and salt until the mixture is creamy. You may wish 
to add a little extra water if it is too pasty. Fold in the whites. 


Heat about |-inch of oil ina skillet. Use two forks as tongs and dip each stuffed chile into the batter 
coating all sides well and place gently in the heated oil. Cook until golden brown on the bottom then 
turn and achieve the same doneness (about 3-4 minutes ona side). A spatula and fork work well for 
the turning. Drain on absorbent paper towels. Serve with the sauce and refried beans and/or rice. 
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EGGPLANT PARMIGIANA 


It may come as a shock to some that such an elegant dish such as this can be prepared in the field. 
While on an extended field trip in northern Nevada we were casting about in search of something 
different. Nancy Goldberg, our resident bird expert, suggested eggplant as being distinctly different 
from what we had been eating. I unfortunately picked a rotten day to prepare our meal but being 
unusually hard in the head I proceeded with abandon. The wind was mild but clouds had moved in, 
it was cold, and there was intermittent drizzle so we fired the coals under a shade tarp. Frying the 
eggplant caused some consternation because whenever it began to sprinkle I would be caught by 
splattering oil. However, the entire task was rapid and the result was an incredible meal. 


1 large eggplant 1 t sweet basil 
1 cup fine bread crumbs salt 

2 eggs (lightly beaten) pepper 

olive oil 


| jar (32 0z) spaghetti sauce 
16 oz mozzarella cheese 
5 oz wedge Parmesan cheese (grated) 


Wash the eggplant and slice into rounds about 1/4-inch thick. Season with salt and pepper. Dip 
into bread crumbs (I prefer Italian seasoned crumbs), then into egg, and again into the bread crumbs. 
You may need more egg and bread crumbs if you have a particularly big eggplant. Set the dipped slices 
aside and heat about 1/8-inch oil in a skillet. Fry the breaded slices until golden on each side. Drain 
on absorbent paper towels. The eggplant at this stage makes a terrific side dish so make a note. 

Line the bottom of a well-seasoned, medium Dutch oven with some of the sauce. Place a layer 
of eggplant slices over the sauce. Adda layer of Mozzarella, cover with some more sauce, then sprinkle 
some of the basil and Parmesan. Repeat the layering procedure until the ingredients are gone. Bake 
for about 30 minutes. 
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RATATOUILLE 


Alice Karl introduced me to this French vegetable stew (pronounced rat-a-too-ee). A vegetable 
stew in earlier years would have received nothing more than a sneer from me. There was just something 
about staring at a plate load of vegetables that took all the fun and anticipation out of the meal. To my 
increased enjoyment I have come around and allowed my taste buds to savor treats long denied. Meat 
is an optional ingredient for most but is virtually mandatory for me. An Italian version of this dish is 
called Caponata and is almost always served cold. I decided to try the Ratatouille cold and found it 
delightful. This certainly makes it a welcome leftover in the field. 


2 medium eggplants (cubed) 4 cloves garlic (chopped) 
4 medium zucchini (cubed) 1 T sweet basil 

2 red onions (coarse chopped) 1 t oregano 

2 medium green peppers salt 

1 can (28-0z) Progresso™ pepper 


crushed tomatoes 
1 1/2 Ibs Italian sausage 
1 cup rose or Burgundy wine 
1/3 cup olive oil 


Cut the sausage into 1-inch chunks and brown ina Dutch oven. Remove the sausage to a plate and 
drain off all the fat. Cut the eggplant into 1-inch cubes. Cut the zucchini in half lengthwise and then 
cut into l-inch sections. Coarsely chop the onions and garlic. Clean the peppers and cut into strips. 


Heat the oil in the Dutch oven and saute the onions and garlic until limp. Add the peppers and 
stir 2 minutes. Repeat with the eggplant and then the zucchini. Stir in the wine. Crumble the basil 
and oregano onto the vegetables. Add the tomatoes and stir well, including the sausage at the end. 
Cover and bake for about 50 minutes. Check the stew after 20 minutes, stir and add salt and pepper 
to taste. Cook until vegetables are tender yet firm. 
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STACKED ENCHILADAS 


When I was growing up, stacked enchiladas were a regular treat in the family menu plan. They 
were easy to prepare, inexpensive, and most satisfying. I remember my brothers and I would sneak 
into the kitchen while preparations were under way and grab snatches of shredded cheese and chopped 
onion to eat as a snack. My mother learned to make these peculiarly Chihuahuan-style enchiladas in 
Deming, New Mexico in her future mother-in-law's cafe. I could never figure out why this delicacy 
was not included with chips and dip for company snacks. 


For those who have only eaten the standard rolled enchilada of Mexican restaurant and frozen 
dinner fame, a pleasant surprise is in order. Although the rolled variety is delicious in its own right 
and not terribly difficult to prepare, a standard-sized oven is needed to bake enough at one time to feed 
four or more people. Stacked enchiladas are quick and simple to make. Also their design is perfect 
for creating many variations by adding or substituting favored ingredients. 


corn tortillas (3/person) Sauce: 
onion (chopped) 1 can (28 oz) enchilada sauce 
sharp cheddar cheese (grated) 2 cans (6 0z) tomato paste 
eggs (fried) 2 cans (6 02) water 
vegetable oil 1/2 t oregano 

garlic salt 

pepper 


Mix the sauce ingredients, heat, and simmer for 5 minutes. While the sauce is simmering prepare 
the cheese and onions. Exact quantities are going to vary greatly depending on individual tastes. For 
my family of five, | large onion and about | Ib of cheese suffices; everyone prefers only | or 2 T onion 
on theirs and I eat the rest of it. Not everyone likes onion that well. In fact, saute the onion for those 
who are sensitive to raw onions. 


Fry the tortillas as described for Tacos (p. 35 ). Place a tortilla flat on each plate, place a layer of 
onion, cover with another tortilla, place a layer of cheese, and add the third tortilla. Fry eggs, | or 2 
per person, and top the stack. Ladle the sauce over the stack and serve. Keep the sauce pan handy 
because you may want more as you clear space on your plate. 


Variations: Add a meat layer to the bottom of the stack. Use ground beef or leftovers such as 


shredded chicken or beef. Vegetarians might want to add a layer of chopped, sauteed zucchini or other 
complementary vegetable. 
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SPAGHETTI WITH MEAT SAUCE 


There are so many versions of spaghetti that it is difficult to deal with just one recipe, therefore 
I'll give you two. This particular recipe is a quick and easy type which takes advantage of bottled sauce 
as the base. I also tend to put meat in the sauce but leave it out and you will have rich, vegetarian style 
sauce. 


| jar (32 0z) spaghetti sauce 2-4 cloves garlic (minced) 
1 large onion (chopped) 1 t sweet basil 

1 large green pepper (chopped) 1/2 t oregano 

8 oz fresh mushrooms (sliced) salt 

1 Ib Italian sausage pepper 


2 cans (6 0z) tomato paste 
1 Ib spaghetti 
Parmesan cheese (grated) 


Place the sausage in boiling water, cover, reduce heat, and simmer for 20 minutes. While the 
sausage is cooking, pour the spaghetti sauce in a medium Dutch oven and heat. Add the spices, 
vegetables, and tomato paste. Stir well and cover. When the sausage is done remove and drain. Cut 
the sausage into |-inch pieces and stir into the sauce. Cover and continue to simmer for about | hour 
until the vegetables are tender. Use only half the usual complement of coals. 


Cook the spaghetti according to package instructions. Rinse with cold water and drain. Let each 
person serve themselves. Sprinkle with Parmesan cheese. 
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SPAGHETTI WITH CLAM SAUCE 


For years spaghetti has been a menu standard. Once in every week out, it would appear with 
regularity. Nancy Goldberg, being much more sensitive to dietary doldrums than the average crew 
member, called for some variability. She introduced us to this recipe. Unfortunately she does not keep 
track of quantities so I have had to take some liberties in trying to standardize this recipe. 


When planning this for field preparation, bear in mind that several hours of simmering is required, 
so at least minimal attention will be needed. 


2 medium onions (chopped) 2-4 cloves garlic 
4 cans (6 1/2 0z) chopped clams (minced) 
4 T margarine 1 t sweet basil 


4 cans (10 3/4 oz) condensed 
mushroom soup 

| cup dry white wine 

1 1/2 cups clam juice 

1 lb spaghetti 

Parmesan cheese (grated) 


Drain the clams and reserve the juice (there should be between | 1/2 - 2 cups of juice). Heat the 
margarine in a kettle or Dutch oven and saute the onions until limp. Add the garlic, basil, and clams 
and cook several more minutes. Stir in the soup, wine and clam juice. Simmer for about 2 hours until 
the sauce thickens to the desired consistency. You may wish to decrease the amount of the wine and 
substitute the excess clam juice. Regardless, the sauce should not taste like mushroom soup. 


Cook the spaghetti per package instructions and serve. Sprinkle Parmesan on each serving for an 
extra treat. 


GREEN CHILE CASSEROLE 


This is another recipe from the student days in northern New Mexico. It is inexpensive, which 
was mandatory then, yet has that wonderful taste of green chiles. It may require living there and having 
access to the best chiles anywhere, but after a while a person begins to eat green chiles on virtually 
everything. If you have not discovered the joy of these fantastic vegetables now is the time. 


1 1/2 lbs lean ground beef 

1 large onion (chopped) 

1 can (7 oz) green chiles (chopped) 

1 can (10 3/4 oz) mushroom soup 
(condensed) 

1 dozen corn tortillas 

1 lb Longhorn cheddar cheese (grated) 

vegetable oil 


In a skillet lightly brown the ground beef. Pour off any excess fat and stir in the chopped onion. 
Cook until the onion is limp. Add the green chiles and mushroom soup. Stir until well blended then 
remove from the heat. 


Grate the cheese and set aside. Heat about 1/4-inch of oil ina small skillet. Fry the tortillas soft, 
about 5 seconds on a side. Drain on paper towels. Stack and cut the tortillas into eighths. 


Place a layer of tortilla wedges (half the total) across the bottom of a 10-inch Dutch oven. Spoon 


half the meat mixture over the tortillas and top with half the grated cheese. Repeat the process. Cover 
and bake for 30 minutes until the cheese is thoroughly melted. 
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CHILE RELLENO CASSEROLE 


A few years back, before discovering the truth, we used to sit around camp and speculate on how 
nice Chiles Rellenos would be but would bemoan the fact that too much effort was involved in their 
preparation. Nancy Goldberg recalled a casserole from her working trips on the Colorado River that 
would provide the essence of rellenos without the difficulty. So at our camp in the Snake Range, 
providing a spectacular view of the Great Salt Desert in Utah, we decided to surprise the crew. We 
dirtied every utensil and container in camp. There was no rotary beater or whisk so my son, Kevin, 
and I produced stiff beaten egg whites by shaking small portions of the whites in a closed container. 
It took forever and our arms ached for days but the meal was an unqualified success. 


2 cups white sauce, thick (p. 129) 
1 dozen eggs 

2 cans (7 0z) whole green chiles 
2 lbs Monterey jack cheese 


Grate the cheese. Rinse and remove the seeds from the chiles. Lay them flat and set aside. Make 
the white sauce; when it is complete, cover and remove from the heat. Separate the eggs. Beat the 
whites until stiff. Beat the egg yolks and stir them into the cooled white sauce until well mixed. Fold 
the egg whites into the yolk-sauce mixture. 


Ina lightly oiled 12-inch Dutch oven place a layer of sauce, then green chiles, then cheese. Repeat 


the process for another set of layers. Cover and bake for about | hour until the top is golden brown 
and the egg mixture well set. 


74 


RED BEANS AND RICE 


One of my friends from the New Orleans area, Dana Curtis, introduced me to this Cajun staple. 
It is a recipe based on what his grandmother used to fix. He refers to this type of dish as "poor folks 
food". Rich or poor, anyone will find these beans a treasure. 


Dana prefers the larger kidney beans but I prefer the small red beans. Likewise I prefer the rose 
wine. Don't be afraid to make this ahead at home. The taste only gets better with age. 


1 lb red beans 6 cloves garlic (chopped) 
| large red onion (chopped) 2 T soy sauce 

1 large green pepper (chopped) 1/2 t Louisiana hot sauce 
3 stalks celery (finely chopped) 2 T parsley 


1 lb smoked ham (1-inch pieces) or 
smoked pork sausage 

6 cups water 

2 cups dry white or rose wine 

1/2 cup roux (p. 99) 

cooked rice 


Place the washed beans and the 6 cups of water in a large kettle. Bring to a boil, sustain for 3 
minutes, turn off heat, cover, and let sit for 1 hour. While the beans are sitting cut the vegetables and 
meat. Saute the onion, pepper, celery, and garlic in the roux until limp. 


To the beans, add the meat, sauteed vegetables, parsley, wine, soy and hot sauce and bring to a 


boil. Stir well, cover, reduce to simmer and cook for about 2 hours or until beans are tender. Serve 
with steamed rice and be sure to have some Louisiana hot sauce available. 
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POTATO SALAD CASSEROLE 


Summertime is the most difficult time of the year to plan menus for field work. Particularly 
extended trips in the low desert. Appetites seem to wither and the thought of doing much, if any, 
cooking is enough to kill what little appetite remains. I am constantly in search of nourishing, tasty 
meals that are quick to prepare and have a fresh quality to overcome oppressive heat. Here is a recipe 
my mother found that fits all the requirements and is welcome in any camp. 


1 lb small red potatoes (cut in quarters) 

2 medium zucchini (cut lengthwise then thinly sliced) 
1 medium onion (thinly sliced) 

1 lb cooked ham (cut in thin strips) 

1-2 cups romaine lettuce (shredded) 

1 T vegetable oil 


Dressing: 
2 yolks from large eggs 
1 T Dijon-style mustard 
2 T lemon juice 
1/4 cup olive oil 
1/2 t salt 


1/4 t pepper 


Cut the potatoes and put them in a sauce pan with just enough water to cover the potatoes. Bring 
to a boil, reduce heat, and simmer for about 10 minutes until tender when stuck with a fork. While the 
potatoes are cooking, prepare the zucchini, onion, and ham. Heat the oil in a 10-inch Dutch oven and 
saute the onions and zucchini about 5 minutes, until tender. Remove from heat. 


Drain the potatoes and add, along with the ham and romaine, to the vegetables. Stir well. Prepare 
the dressing and stir it into the vegetable-ham mixture. 


76 


CABBAGE ROLLS 


Cabbage rolls may seem a little complicated for the field but other than requiring a roomy table 
top for spreading out the cabbage leaves and doling out the filling it is really quite easy. A nice thing 
about these is that leftovers make a neat, tasty package for lunch. 


| head cabbage (2 1/2 Ibs) 1 1/2 t gr allspice 
2 large onions (chopped) salt 

1 1/2 Ibs lean ground beef pepper 

1 large egg paprika 

1/3 cup pear! barley 

2 T flour 


1 can (16 oz) sauerkraut 
(washed and drained) 

1 can (15 oz) tomato sauce 

1/4 cup margarine 

sour cream (optional) 


Place the barley in a small sauce pan with enough water to cover. Bring to a boil, reduce heat, 
cover, and simmer about 15 minutes until tender. Bring water to boil ina large kettle. Core the cabbage 
head and place in the kettle. Boil until the leaves soften enough to separate from the head with tongs 
without damaging the leaves. Pull off 12 large leaves, drain all the cabbage, and let cool. Shred the 
remaining head. 


Melt 2 T margarine in a 12-inch Dutch oven and saute the onion until limp adding the allspice 
during the cooking. Stirin the beef, barley, egg, flour, and salt and pepper. Continue cooking, stirring 
to break up the meat until it begins to lose its pink color. Pour off excess fat. Divide the filling equally 
onto the 12 cabbage leaves. Roll the leaves by folding the two ends towards the middle then roll across 
the fold to make a tight little package. 


Melt the remaining margarine in the Dutch oven and saute the shredded cabbage until limp. Stir 
in the sauerkraut and tomato sauce. Place the cabbage rolls over the top of the sauerkraut mixture. 
Sprinkle with paprika. Cover and bake for about 50 minutes. Serve with a dollop of sour cream for 
a real treat. 
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LENTIL STEW 


Lentils are particularly suited for Dutch oven cookery in the field because they will cook tender 
in about 50 minutes. Therefore you don't have to worry about preparing a second batch of coals that 
would be necessary with beans. Here is a satisfying stew that almost demands French bread or rolls 
as an accompaniment. I like crushed or chopped tomatoes which makes this almost a soup but my wife 
prefers the whole tomatoes for effect as well as taste. 


1 1/2 Ibs bell peppers (chopped) 2 cloves garlic (minced) 

1 large onion (chopped) 1/2 cup parsley (chopped) 
2 bunches green onions (sliced) 1 tthyme 

1 Ib lentils | t marjoram 


2 lbs polska kielbasa 
1 can (35 oz) Italian 

plum tomatoes (undrained) 
5 cups chicken broth 
1 cup Burgundy or rose wine 
1/4 cup red-wine vinegar 
3 T olive oil 


Coarsely chop the pepper and onion into at least 1/2-inch 
pieces. Slice the sausage into 1/2-inch rounds. Wash and drain the lentils. Heat the oil ina large Dutch 
oven and saute the peppers, onion, and garlic until limp. Stir in the lentils, sausage, tomatoes, broth, 
wine, and spices. Cover and cook for about 40 minutes. Check the lentils for tenderness. They should 
be almost done. Stir in the green onions, cover, and cook for another 10 minutes. Stir in the parsley 
and vinegar and serve. 
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QUESEDILLA STACK 


This is arapid, low mess treat for hot summer dinners. It eliminates the frying called for in classic 
quesedillas (pronounced kay-zeh-dee-ya) and has a fresh quality enhanced by the salsa. These are rich 
and filling so you won't have to add much besides dessert to round out a memorable meal. 


10 (8-inch) flour tortillas 

3/4 lb Monterey jack cheese 

3/4 lb Longhorn cheddar cheese 

2 bunches green onions (sliced) 

2 cans (7 oz) green chiles (chopped) 
2 T margarine (melted) 


Condiments: 
sour cream 
avocado 
salsa (pp. 89 and 93 ) 


Grate the cheeses and combine them ina bowl. Lightly butter two pie pans. Place a tortilla in the 
bottom of each pan. Sprinkle 2/3 cup of the combined cheeses over each tortilla. Spread a heaping 
tablespoon each of green chiles and green onions over the cheese. Place a tortilla on top and repeat 
the procedure. Continue until you have four layers of filling in each stack. Top with the fifth tortilla. 
Brush the tops with melted margarine. Cover one stack with plastic wrap or put in a plastic bag. Put 
the other one on a cake rack in a large Dutch oven. Cover and bake for 30-40 minutes. Carefully 
remove the pan and let cool for 5 minutes. Meanwhile place the reserved stack into the oven, cover, 
and bake for 30 minutes while you are enjoying the first one. 


To serve, cut the stack into 8 wedges. Top with sour cream, avocado, and your favorite salsa. I 
am partial to Salsa Cruda (p. 90) with these. 
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JAMBALAYA 


I was first introduced to jambalaya as a sausage dish. The recipe that I had called for andouille 
sausage which meant nothing to me or the local meat market. I asked one of the Louisianans in the 
field and learned that I was unlikely to get this sausage out here. He said that linguica, a spicy 
Portuguese sausage, is a good substitute. I tried it and found it excellent. Subsequently it was further 
revealed that packaged smoked pork sausage also is suitable and would be preferred by those who like 
their food a little less spicy. 


One day I proudly brought some into the field for Dana Curtis to try. Although his comments were 
favorable he mentioned that he grew up with jambalaya prepared with a combination of andouille and 
chicken wings. Armed with this information I set about revising the dish but I must confess I prefer 
meatier pieces of chicken. 


3-4 Ibs chicken (cut up) 4 cloves garlic (minced) 
| lb smoked pork sausage 1/4 cup parsley 

(sliced in 1/2-inch rounds) 1 t Louisiana hot sauce 
3 large onions (chopped) salt 
1 bell pepper (chopped) pepper 


2 stalks celery (finely chopped) 

3 cups uncooked, long grain rice 
2 cans (8 oz each) tomato sauce 

1 cup dry white or rose wine 

3 cups water 

1/4 cup olive oil 


Heat a large Dutch oven, add the sliced sausage rounds and brown them. Remove them to a plate 
and pour off accumulated fat. Heat the oil in the Dutch oven. Season the chicken with salt and pepper 
and brown well on all sides. Remove to a plate. Stir in the onions, celery, pepper, and garlic and cook 
until limp. Add the rice and continue stirring until the rice turns a light brown. Stir in the tomato sauce 
and parsley. Add the chicken, sausage, wine, water, and hot sauce and bring to a boil. Cover, add the 
coals, and cook for about 30 minutes until liquid is gone and the rice is done. 
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TAMALE PIE 


Once the technique for cooking with Dutch ovens becomes familiar, recipes that are adaptable will 
fairly jump out at you. I hadn't had tamale pie since I was a boy. While browsing through a number 
of cookbooks I came across various versions of this casserole. No particular traumatic experiences 
came to mind so I decided it was simply that it had become too mundane for my "sophisticated" adult 
tastes. However, memories were appealing and the adaptability factor was overwhelming so I put 
together this version which has become popular. 


1 1/2-2 Ibs lean ground beef 2-3 cloves garlic (minced) 
2 medium onions (chopped) 2 T chile powder 

1 can (17 oz) whole kernel corn 1 t oregano 

1 can (14 1/2 0z) tomatoes (chopped) 1 T cilantro 

1 can (8 0z) tomato sauce 1 t gr cumin 


1 can (7 oz) green chiles (chopped) 
1 can (5 3/4 oz) black olives (sliced) 
1/2 cup Burgundy or rose wine 

2 T vegetable oil 


Topping: 
2 cups cornbread mix (p. 125) 
2 eggs 
2/3 cup water 


Brown the ground beef in a skillet just enough to render off unwanted fat. Heat the vegetable oil 
in a 12-inch Dutch oven and saute the onion and garlic until limp. Add the spices and stir. Drain the 
corn and add along with the tomatoes and green chiles. Stir in the ground beef, wine, and tomato sauce. 
Simmer for about 20 minutes while you prepare the coals. 


Just before the coals are ready, mix the topping ingredients. Turn off the heat to the meat mixture. 
Stir in the olives. Spoon the topping onto the meat mixture and very carefully spread the topping over 
the entire surface. It will be quite thin but will rise nicely for just the right amount of bread. Cover 
and bake for about 25 minutes until the bread is done. 
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HASH 


Hash is one of those catch-all titles for various ingredients, mainly leftovers, thrown together but 
usually with some potato. Everyone seems to have their own style and am certainly noexception. This 
is from the dish that the family had on a regular basis when I was a boy. I continued using it as aregular 
through the university days, partly because it tasted good and partly because it was very cheap. This 
is a good use of leftover roast but many times I will pick up round steak or whatever cut happens to 
be on sale and use it instead. This recipe was taught to me without measures and really functions well 
without them. Let the size of your kettle dictate how much. Therefore the measures given below 
should be used as an approximation only. 


1-1 1/2 lbs round steak salt 

2 medium onions (chopped) pepper 
3 Ibs potatoes (thinly sliced) 

3 cups beef bouillon 

waler to Cover 

3 T vegetable oil 


Trim the round steak and cut in bite-sized pieces. Heat the oil in a large kettle or Dutch oven and 
brown the meat. When using leftover roast or other meat, ignore the browning process. Stirin the onion 
and add the bouillon. Peel the potatoes and slice them thinly in cross section rounds. Keep adding 
potatoes until the kettle is mostly full or to the quantity that appears sufficient for your needs. Stir in 
the salt and pepper to taste. Add water if necessary to almost cover the potatoes. Bring to a boil, cover, 
reduce heat, and simmer for about | hour until the potatoes are tender. Stir occasionally while 
simmering. Add more fluid if you prefer the hash more like a soup. If the hash is too watery, just add 
more potatoes and cook until tender. 
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HOT 'N SPICY PRAWNS 


Prawns in a camp setting you ask. David Bradney answers with a resounding yes. Such fragile 
things as prawns may be dealt with effectively in the field if planned for first use. These are an excellent 
and rapid way to set the mood for the entire trip. 


1 lb fresh prawns (shelled) 
vegetable oil 


Spiced breading: 
4 T cornstarch 
3 t turmeric 
2 t gr cumin 
I tsalt 
1 t black pepper 
1-2 t cayenne pepper 


Prepare the spiced breading in a 1-gallon plastic bag. Add the prawns, tie off the bag, and shake 
the contents to coat the prawns. Heat 1-2 inches of oil ina Dutch oven. When hot, fry the prawns for 
3-5 minutes, until done and tender. Do notovercook or they will become tough. Drain on paper towels. 
Serve with a squeeze of lemon as an appetizer or with rice and stir fried vegetables or salad as a main 
course. 
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LASAGNA 


Take a group to an Italian restaurant and you will find that a significant percentage will order 
lasagna. It is a favorite dish that provides all the requirements anticipated when thinking of Italian 
food: well-spiced tomato sauce, pasta, and a plethora of cheese. Lasagna is a dish certainly not 
expected under field conditions but will be greatly appreciated. 


1 1/2-2 Ibs lean ground beef 1 t oregano 

| large onion (chopped) garlic powder 
| jar (32 oz) spaghetti sauce salt 

2 eggs pepper 


2 cups small-curd cottage cheese 
8 oz mozzarella cheese (grated) 
1/3 cup Parmesan cheese (grated) 
11-12 lasagna noodles 

1 cup hot water 


Brown the ground beef in a large skillet. Drain off any excess fat. Crumble the meat and stir in 
the chopped onion and season with the garlic powder, salt, and pepper. When the onion becomes 
translucent, stir in the spaghetti sauce and let simmer for 5 minutes. 


Break the eggs ina medium bowl and beat lightly with a fork. Stir in the cottage cheese, Parmesan 
cheese, | cup of the mozzarella, and the oregano until thoroughly mixed. You may wish to substitute 
sweet basil or Italian seasoning for the oregano. 


Line a 12-inch Dutch oven with aluminum foil. Arrange a layer of uncooked lasagna noodles on 
the bottom; this will take 3-4 noodles, 2 in the middle and the rest broken in pieces that fill in the sides. 
Spoon 1/3 of the meat mixture onto the noodles and spread evenly to cover. Place 1/2 of the cheese 
mixture on the meat and again spread evenly. Arrange another layer of noodles as the first. Repeat 
the meat and cheese layer. Arrange a last layer of noodles and top with the remainder of the meat 
mixture. Carefully pour the hot water around the edge of the lasagna. Cover and bake for about 
1 1/4 hours. Uncover and check the noodles, they should be al dente. Sprinkle the remaining 
mozzarella over the lasagna, cover and cook for another 10 minutes. 
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SPICY EGGPLANT WITH PITA BREAD 


Eggplant is a wonderful vegetable but terribly misunderstood. It is virtually a given that when 
eggplant is suggested for a meal that the vast majority of participants claim a dislike. The flavor is so 
mild that the only aspect I can find that may be disagreeable is the texture. Properly cooked the texture 
is smooth and not displeasing. Also, fried eggplant soaks up oil like a sponge which creates an 
extremely rich and possibly upsetting meal. 


I have found that steaming provides a rapid, foolproof method for producing tender, pleasing 
eggplant. The spicy eggplant is easy to prepare and is particularly suited for those summer days when 
the appetite is reduced by the heat or for a quick, satisfying lunch right out of the ice chest. 


1 medium eggplant (1 Ib) 2 cloves garlic (minced) 
2 green onions (thinly sliced) 1/4 t crushed red pepper 
1 T olive oil 1/4 t salt 

1 T red wine vinegar 

Pita bread 


Wash and trim the eggplant. Cutinto 1/2-inch cubes. Place on a steaming rack in a covered sauce 
pan or small Dutch oven and steam for 15 minutes until soft. Place the cooked eggplant in a medium 
bowl. Ina separate small bowl, combine the oil, vinegar, green onion, garlic, salt, and pepper. Pour 
over the warm eggplant and stir well to coat all the pieces. Cover and chill for at least 2 hours but 
preferably overnight. 


When ready to serve, warm the Pita bread, cut in half, and stuff to suit your appetite. 
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OCHOCO NOODLES 


David JM Bradney is a well-traveled chap of British persuasion. David is a top flight botanist, 
based in the Ochoco National Forest in Oregon, who frequently works with us. Not only is his talent 
welcome, but he has a strong interest in dark, rich beer and spicy, exotic food. While enduring a 
particularly grueling stint in the field, we tortured ourselves by spending long periods every day by 
talking about all the wonderful curries experienced in times past. Our work schedule consisted of 
daylight to dusk, seven days per week. This left little time or energy to do more than drive to the nearest 
restaurant. David told us about a quick, spicy pasta dish that he and his wife developed. We challenged 
him to produce. The resulting effort of 20 easy minutes over an evening beer allowed us to feast with 
relish the following day. This particular dish is well-suited for the field in that it is good either hot or 
cold, and certainly improves with age. 


16 oz capellini (angel hair pasta) 1-2 t crushed red pepper 
2/3 cup smooth peanut butter 8-10 cloves garlic (minced) 
1/3 cup sugar 2-3 T sesame oil 


2/3 cup soy sauce 
1/4 cup salad oil 


Garnish: 
carrots (shredded) 
green onions (thinly sliced) 
roasted peanuts 
chopped cilantro 
golden raisins 
shredded coconut 


Cook the pasta al dente. Place the peanut butter in a pan and heat over the kettle while cooking 
the pasta. Drain and rinse the cooked noodles. As the noodles cool, whisk the remaining ingredients 
into the peanut butter creating asmooth sauce. You may wish to keep the sauce over a very low flame 
to assist in achieving a smooth sauce. Stir the sauce into the noodles. Let stand at room temperature 
for 4 hours, although overnight is better. 


Provide any or all the garnishes and let each individual create their own specialized dinner. 
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CHORIZO CORN STEW 


My wife, Theda, is particularly fond of hominy although as with many westerners, never really 
became acquainted with hominy while growing up. When I encountered the base recipe for this corn 
stew, I knew immediately that it could be manipulated to suit her tastes. The result is a rapid, simple 
meal to please anyone with a fondness for corn. To really complete the theme, make some cornbread 
with onion and green chile (p.101 ). 


1 Ib chorizo (see p.48) 

1 can (29 0z) hominy 

1 can (17 0z) whole kernel corn 

1 can (16 1/2 oz) cream style corn 

1/2 cup chicken bouillon mixed with | t cornstarch 
cilantro 


In asmall skillet, fry the chorizo in one or several patties, pour off any excess grease, and coarsely 
crumble the cooked meat. Place the meat and all the corn into a Dutch oven or sauce pan and begin 
to heat. Stir in the cornstarch and bouillon mixture. It is ready when hot. Garnish with chopped 
cilantro. 
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SaJON 


ccompaniments 


GREEN CHILE-TOMATO SALSA 


Although this salsa may be made from all fresh ingredients, I find that the difference is not 
appreciable and the time is. I began making this salsa in the field as a dip with tortilla chips to be 
enjoyed with a beer just after finishing the day's work. If avocados are handy, mash some up and add 
this salsa to taste for a great guacamole dip. It is great on tacos and is superb on omelettes. Herb 
Emmerson is a staunch fan of this salsa. While he was a zoo director in upstate New York, I attended 
a meeting at Cornell University. After hearing endless complaints about the lack of Mexican food in 
this area, I transported 2 quarts of the salsa and a large bag of tortilla chips in a carry-on bag. Upon 
arriving, I checked in, met Herb, and we hid ourselves away from the prying eyes of other salsa 
aficionados and made short work of the food. 


1 can (28 oz) tomatoes (crushed) 

1 can (7 02z) green chiles (diced) 

1 large onion (finely chopped) 

3-6 cloves garlic (minced) 

1 T gr red chile (New Mexico or California) 
1 t oregano 

1/2 t gr cumin 

garlic salt 

black pepper 

cayenne pepper 

fresh cilantro (finely chopped; optional) 


If you use whole tomatoes, dice or mash them in a large bowl. I prefer Progresso ~ crushed 
tomatoes, both for the convenience and the taste. Add the garlic, onion, and chiles and stir well. Add 
the spices continually stirring. Go easy on the cilantro and the cayenne. You can always add more. 
Cover and let sit for a while. The longer it sits the better the flavor. 


Try using this salsa as a condiment to steaks for that satisfying Mexican flavor. 
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SALSA CRUDA 


I learned to make this fresh salsa from Jack Fisher while we were camped in the southern Panamint 
Valley just south of Death Valley. It was a hit with the entire crew and we all felt the need to make 
more for all dining occasions. I found out rapidly that everyone produced a product that tasted unique 
and not always as good as that first batch. I finally discovered that if the ingredients are cut properly, 
the taste, if not the palatability is consistent. This is another of those spicy mixtures that improves with 
age. Try to make it up the day before or at least several hours before using. This salsa is terrific on 
tacos, burritos, and scrambled eggs. 


| bunch green onions (sliced) 2 T gr cumin 

2 cucumbers (slivered) fresh cilantro (minced) 
6-8 cloves garlic (minced) salt 

3-5 fresh yellow chiles (minced) pepper 

3-5 fresh jalapeno chiles (minced) vinegar 


2 medium tomatoes (coarse chopped) 


Clean the green onions, slice in thin cross sections, and place ina large bowl. Wash the cucumbers, 
cutin slivers (see p. 12), and toss into the bowl. Mince the garlic and chiles and add to the bowl (adjust 
the amount of chiles and whether to keep the seeds depending on how hot you like your salsa). Top 
with the dry seasonings, splash on the vinegar, and stir well. Add the vinegar, approximately 7 T, in 
splashes until the mixture is well moistened. Stir in the tomato and cilantro but use the latter sparingly 
unless or until you have acquired a taste for it. Cover and let stand for at least an hour. Taste it 
periodically. You may wish to add a little more seasoning. 


HERB'S SMOOTH SALSA 


My good friend Herb Emmerson and I share an unabiding love for good food in general and a 
passion for Mexican food in particular. Chunky salsas are a mainstay but at times a smooth salsa is 
preferred. It provides a distinct change in texture and taste. Herb sent me his recipe for a rapidly 
prepared salsa that should be enjoyed at leisure. 


1 can (15 0z) tomato sauce 

| T gr red chile (New Mexico or California) 
1/2 t gr cumin 

1/2 t oregano 

1/4 t garlic powder 

1/4 t cayenne pepper 


Add the ingredients to a small bowl and stir thoroughly. Thinner, smoother tomato sauces, usually 
the least expensive ones, tend to be better for this salsa than do the thicker ones. Make this ahead, cover, 
and allow to sit for a while as the flavor improves with age. You may wish to adjust the amount of 
cayenne to provide the right amount of bite. 
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SALSA VERDE 


I usually think of salsas as an additive to prepared dishes and not particularly of cooking with them. 
This green, tomatilla base salsa is satisfactory in such a role but it is very nice for braising chicken or 
pork chops. 


1/2 lb tomatillas (finely chopped) 1/2 t gr cumin 

1 small onion (finely chopped) 1/2 t gr coriander 
1 can (4 oz) green chiles (chopped) 

1 Jalapeno pepper (minced) 

| T vinegar 


Chop the tomatillas and onion as fine as possible. Put them in a bowl with the green chiles, spices, 
and vinegar. Stir well. Mince some Jalapeno pepper, either fresh or pickled. For convenience I carry 
asmall jar of pickled, sliced jalapenos. I can then mince them and add to any dish to suit the taste. Add 
these and let sit covered for at least an hour. 


POTATO SALAD 


One of the side dishes that my mother used to make that stays in my memory as the greatest is 
potato salad. Ihave eaten many different potato salads in restaurants, delicatessens, and the obligatory 
picnic butI have never tasted one to compare with that childhood memory. I pestered her for the recipe 
for years and always received the same answer: "I can't give you one because I never measure 
anything." One day she wrote down this recipe in an attempt to reproduce her magic. I tried it out but 
was very skeptical. When finished and gave it the taste test I was momentarily swept away in areturn 
to my youth. 


For those of you who may be sensitive to onion you may wish to reduce or eliminate it altogether. 
Mom always made a portion without for just such occasions. I make this up at home and use it for the 
first several meals in the field. Just keep it on ice and it will last for several days. 


6 cups (approximately 7 medium) boiled potatoes (diced) 
| large onion (chopped) 

2-3 large dill pickles (finely chopped) 

1 medium tomato (finely diced) 

6 eggs (hard boiled; sliced) 

Miracle Whip ~ salad dressing 

salt 


Cook the potatoes (approximately 7 medium ones) with the peels on. When tender let them cool 
and then peel. Cut in fine cubes into a large bowl; I sprinkle a little salt on them as I go. Stir in the 
onion, pickles, tomato, and eggs. Then toss with enough Miracle Whip — to moisten to your taste, 
about | cup, but don't be stingy. You may wish to chill before serving to allow the flavors to mingle. 
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SPICY FRIED POTATOES 


During one of our long and tedious periods in the field, David Bradney was treating the crew to 
a complex feast of Indian foods. Most of these dishes would be too formidable to attempt under most 


field conditions. However, he prepared 'dry' fried potatoes which were not only a huge success but 
will complement most any meal. 


5 medium potatoes (1 1/2 Ib) 1 t fennel seeds 
3 T salad oil 


Spice paste: 
2-inch piece fresh ginger (minced) 
3 cloves garlic (minced) 
3 T water 
I t salt 
1/2 t turmeric 
1/2 t cayenne pepper 


Boil the potatoes in the jacket, drain, and let cool. This may be done in advance. Just keep the 


cooked potatoes refrigerated until ready to use. Prior to use, peel the potatoes and cut them into 3/4- 
| inch cubes. 


Prepare the spice paste ina medium bowl. Gently heat the oil in a large cast iron skillet or a 12- 
inch Dutch oven. Add the fennel seed and stir for a few seconds. Increase the heat, add the spice paste, 
and stir fry for 2 minutes. Add the diced potatoes and spread them over the entire cooking surface. 
Do notstir the potatoes constantly. Let them fry ona side for about | minute then use a spatula to gently 
stir and turn over. Fry for 5-7 minutes until the potatoes have a golden brown crust. 


COLE SLAW 


Tossed green salads are usually popular. They are easy to prepare and allow a good deal of 
variation according to personal tastes and the diversity of on-hand ingredients. A steady diet of this 
type of salad will trigger the following response: "Oh no, not again." 


Cole slaw offers a simple change of pace. It keeps well and is suitable for a luncheon side dish. 
Although any type of vinegar can be used, white wine vinegar is mild and will allow you to eat the salad 
days later without the need for someone to unscrew your face. 


| medium cabbage (shredded) 
| large carrot (grated) 
3 green onions (sliced) 


Dressing: 
1/2 cup white wine vinegar 
2 T water 
2 T oil 
1 t sugar 


I shred the cabbage by cutting the head in half through the stem core. Cut the core out, then with 
a French knife or cleaver slice or shave the half from the cut side. Combine the processed vegetables 
in a large bowl. Mix the dressing ingredients in a small pan and heat to dissolve the sugar. Pour over 
the cabbage mixture and toss well. 


PICO DE GALLO 


This fresh salsa (pee-ko-dee guy-oh)will be familiar to anyone who has experienced fajitas in 
restaurants. This easy to prepare version will enhance most any meal. 


3 medium tomatoes (finely chopped) 
1 medium onion (finely chopped) 

5 Jalapeno chiles (minced) 

2-4 cloves garlic (minced) 

3 T cilantro (chopped) 

salt 

black pepper 


The amount of spicy heat can be adjusted by the quantity of Jalapeno seeds used. I start at the tip 
end of the chile and thinly slice at a diagonal until I reach the seeds. Experience will dictate how far 
to continue slicing; start with a little as more can be added later. The remaining seeds are removed and 
discarded and all the sliced chile finely minced. Mix all ingedients and salt and pepper to taste. Let 
sit in a covered bowl for at least | hour. This will improve with age. 
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TABBOULEH 


Alice Karl introduced me to this wonderful salad. I was really taken aback by it. I wasn't sure 
what the devil it was because it certainly did not look like a salad. Tabbouleh is particularly suited for 
accompanying curry or other spicy dishes. It has a cool, refreshing quality which is perfect for summer 
use. 


1/2 cup bulgur 

2 cups water 

3 medium tomatoes (chopped) 
| medium red onion (chopped) 
1/2 cup parsley (chopped) 

1/2 cup cilantro (chopped) 

2 T mint leaves (minced) 

1/3 cup lemon juice 

1/3 cup olive oil 

2t salt 


Soak the bulgur in water for about 30 minutes then squeeze dry. Add the chopped vegetables and 
toss. Combine the juice, oil, and salt and pour over the salad. Toss until well mixed. 


SAUTEED MUSHROOMS 


Mushrooms are a favorite and are usually demanded when the menu calls for barbecued steaks. 
The wine and garlic flavors particularly enhance the flavor of the mushrooms as well as complement 
a fine piece of meat. 


8 oz mushrooms (cut in half) garlic salt 
2 T margarine pepper 
Burgundy or rose wine 


Wash and slice the mushrooms in half lengthwise. If they are particularly large, cut them in thirds. 
Melt the margarine ina heavy skilletor Dutchoven. Add the mushrooms and stir for | minute. Sprinkle 
with the salt and pepper and splash some wine over the mushrooms. Continue cooking, stirring 
frequently until the mushrooms are tender. 
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RICE PILAF 


IT usually approach rice from two different philosophies. If I want rice as an accompaniment for 
adish with arich gravy, I will use instant rice because of the convenience. However, for steaks, chops, 
and similar items I want a rice dish with texture, flavor, and character. Long grain rice prepared with 
spices and vegetable additions will produce fluffy, delicious pilafs. 


1 cup long grain rice 2 cloves garlic 
2 cups chicken bouillon (boiling) (minced) 
1 onion (quartered) 

3 T olive oil 


Heat the oil in a 10-inch Dutch oven. Saute the onion until limp. Add the garlic and cook for | 
minute. Add the rice and cook, stirring frequently, until lightly browned. Pour in the boiling bouillon 
and stir. Cover and bake for about 25 minutes until the liquid is used up and the rice tender. 


SPANISH RICE 


This is a spicy pilaf that goes well with a variety of dishes. It complements steaks, pot roast, and 
barbecued chicken as well as such items as the Chile Relleno Casserole (see p. 74). 


| large onion (quartered) 2 cloves garlic (minced) 
| large tomato (coarse chopped) 1 t chile powder 

1 cup long grain rice 

2 cups beef bouillon (boiling) 

3 T olive oil 


Peel and quarter the onion. Core and coarse chop the tomato. Heat the oil ina 10-inch Dutch oven 
and saute the onion until limp. Add the garlic and cook for 1 minute. Add the rice and, stirring 
continuously, cook until lightly brown. Stir in the chile powder and tomato. Heat the bouillon to a 
boil and pour over the rice mixture. Cover and cook for about 30 minutes. 
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NORTH INDIA RICE 


This rice provides a unique blend of flavors that will always elicitmany complements. Itis equally 
good with relatively bland entrees such as steak and heavily spiced ones suchas North India Meatballs 
(see p. 39). 


1 medium onion (quartered) | bay leaf 
1 cup long grain rice | cinnamon stick 
2 cups water (boiling) salt 


3 T vegetable oil 


Peel and quarter the onion. Heat the oil in a 10-inch Dutch oven and saute the onion until limp. 
Add the bay leaf and cinnamon stick and cook for 1 minute. Add the rice and, stirring constantly, 
lightly brown the rice. Season with salt and pour the boiling water into the mixture. Cover and cook 
for about 30 minutes. 


MUSHROOM BARLEY CASSEROLE 


Everyone eventually tires of the same potato or rice side dishes. Here is a barley dish that will offer 
a pleasant change as an accompaniment to steaks, chops, or chicken. 


2 medium onions (coarsely chopped) 2 cloves garlic (minced) 
1/2 Ib mushrooms (sliced) I t salt 
1 1/2 cups pearl barley 1/2 t pepper 


2 cups chicken bouillon 
1/4 Ib margarine 


Melt the margarine in a 10-inch Dutch oven. Saute the onions and garlic until limp then add the 
mushrooms and continue until they are tender. Add the barley and stir until lightly brown. Pour in 
the bouillon, salt, and pepper. Cover and bake for about | hour until the liquid is absorbed. Check 
during the hour. Add more bouillon if the mixture is drying out and the barley is not tender. 
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ZUCCHINI STIR FRY 


Virtually everyone likes zucchini as a side vegetable. I always plan the trip menus so there are 
easy cooking days as well as those that require more time or complex preparation. There is the 
obligatory steak, pork chop, or barbecued chicken that allows us to accomplish a particularly busy 
schedule and then eat a wonderful meal without a great deal of effort. Usually a tossed green salad 
and a stir fried vegetable will satisfy the hardest to please. 


3 medium zucchini (thinly sliced) 2 cloves garlic 
| large onion (coarsely chopped) (minced) 

| bunch green onions (sliced in half 1/4 tthyme 
lengthwise then in 2-inch pieces) 1/2 tsalt 

2 T dry white wine 1/4 t pepper 

2 T olive oil 


Heat the oil in a large skillet or Dutch oven. Saute the onion and garlic until limp. Stir in the 
zucchini, green onion, and wine. Crumble the thyme and add with the salt and pepper. Stir fry the 
vegetables several minutes until the zucchini is tender but not limp. 


BATTER-FRIED ZUCCHINI 


Batter-fried vegetables are always appreciated in the field and they are easy to prepare. This is 
similar to a tempura and particularly suited for summer meals. Although zucchini is the vegetable 
mentioned, you can substitute slices of eggplant cut into wedges or mushrooms. 


3 medium zucchini 
1 can beer 

flour 

vegetable oil 


Wash the zucchini and cut off the ends. Cut each in half lengthwise. Cut each half into three or 
four sticks. Pour the beer into a bowl and begin adding flour, stirring continuously. Add enough flour 
to achieve a batter that is just thick enough to adhere nicely to the vegetable slices. 


Heat about 1/2-inch of oil ina skillet or Dutch oven over a high flame. Dip each slice of vegetable 


in the batter to coat all sides. Gently slide the pieces into the hot oil using two forks. Fry until golden 
brown on all sides. Remove and drain on paper towels. Sprinkle with salt if you desire. 
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SWEET AND SOUR RED CABBAGE 


For me, red cabbage is an absolute must with Sauerbraten (p. 45). The flavors are complementary 
and it would be unthinkable to serve the meat without the cabbage. However, this is such a delightful 
side dish, both attractive and tasty, that it should be used more frequently as an easy to prepare and 
pleasing to behold addition to many types of meals. 


| medium red cabbage 2 t caraway seeds 
3 T margarine | bay leaf 
1/4 cup white wine 1 t sugar 


3 T cider vinegar 


Core and shred the cabbage. Heat the margarine in a medium sauce pan or Dutch oven. Saute 
the cabbage about 4 minutes, until limp. Add the caraway seeds and bay leaf and cook another minute. 
Stir in the wine, vinegar, and sugar. Cover and simmer approximately 30 minutes. 


TOMATO VINAIGRETTE SALAD 


A summertime favorite that provides a break from green salads is this popular vinaigrette. It is 
fast to prepare but allow time to cool and let the tomatoes absorb the spices. Several hours will be 
sufficient time. The marinade will actually increase in quantity as juices from the cut tomatoes 
becomes incorporated. As the tomatoes disappear, I add more to the marinade for the next meal or 
snack. 


6 small or 4 medium tomatoes 4 cloves garlic (minced) 
(cut in wedges) I t sweet basil 
2 T olive oil I t salt 


1 T lemon juice 


Mix the oil, lemon juice, garlic, and spices in a medium bowl with a tight fitting lid. Cut each 
tomato in at least eight wedges. Add the tomatoes to the vinaigrette mixture and stir well to coat all 
pieces. Cover and place in the ice chest. 
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Miscellaneous 


ROUX 


There are a variety of ways to make a roux (pronounced roo) depending on the type of dish and 
the desired taste and consistency. The roux presented here I find is ideal for Cajun dishes. It takes a 
while to prepare so I make up a triple batch at home. Once it cools I store it in a large soft margarine 
container. It keeps well without refrigeration and allows for a rapid preparation of some fine Cajun 
meals in a relatively short time. 


During storage, the oil will separate from the flour leaving a thick, firm residue in the container. 
Use a butter knife and cut and mix the oil back into the flour. Do a small section at a time. Stir until 
it has a smooth, creamy consistency. Also, when sauteing vegetables in the heated roux have some 
wine, broth, or water on hand to splash into the pan, as needed, to keep the roux from hardening and 
burning on the bottom of the pan. 


1 cup flour 
1/2 cup olive oil 


Heat a medium Dutch oven or heavy skillet. Add the oil and mix in the flour. Cook over a medium 
flame stirring constantly. Cook until the flour turns a chocolate brown. If the roux is to be stored, 
remove from the heat and spoon into a bow] to let cool. Otherwise the heat in the pan will continue 
to cook and possibly overcook the roux. 


PORK MARINADE 


Onextended field trips I try to take advantage of the ease in grilling meat over hot coals. Itis simple 
yet elegant. Pork chops are always a favorite. I prefer the thick, lean, boneless cuts. 


lemon juice 
dry white wine 
garlic (minced) 
thyme 

salt 

pepper 


No measures are given due to variations in size and quantity of meat that may be used. Besides, 
I just toss the ingredients in by feel. Use a large bowl or preferably a flat pan with sides. Add juice 
and wine in equal amounts to cover the bottom of the pan. Add enough minced garlic to satisfy your 
taste. Sprinkle both sides of the chops with the thyme, salt, and pepper and place them in the pan. 
Marinate for about | hour, turning the meat every 15 minutes. Cook as desired on the barbecue grill. 


99 


STEAK MARINADE 


Marinating is usually performed on tougher cuts of meat to provide tenderizing. I can guarantee 
that the cuts of steak I serve to my crews do not need to be tenderized. However, I find that the extra 
flavor from a short period of marinating presents a special treat. 


lime juice 

dry white wine 
garlic (minced) 
cilantro (minced) 
salt 


pepper 


Place the steaks on a flat pan or plate(s) and season with salt and pepper. Sprinkle with the garlic 
and cilantro. Splash lime juice and wine over the steaks to moisten them. Turn them over and repeat. 
Let them sit for at least 1/2 hour while the coals are being prepared. 


BARBECUE CHICKEN MARINADE 


I like to marinate my chicken overnight. I use a large bowl with a snap lid and keep it in an ice 
chest. For convenience I use whole chicken legs (thighs and drumsticks) rather than fool with cutting 
up a whole one. The following is for 3-4 lbs of chicken. 


1 cup dry white wine 

2 T lemon juice 

| T soy sauce 

1 t mustard 

2 cloves garlic (minced) 
| trosemary (crumbled) 


Mix the ingredients thoroughly in the bowl. Puncture the chicken pieces with a fork before adding 
to the marinade. If the marinade does not cover the meat make sure all pieces are coated. Turn the 
pieces at least once during the day. 


Baste the chicken with the marinade while cooking on the barbecue. 
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CORNBREAD 


There is nothing like fresh cornbread particularly as a side dish to meals such as Chili Beans (p. 
65). Leftovers are great as a breakfast snack but don't count on any being left. 


4 1/2 cups cornbread mix (p. 125) 
2 eggs 
1 1/3 cups water 


Beat the eggs and add to the cornmeal mix. Stir in the water and mix until the dry ingredients are 
thoroughly moistened. Pour into a 10- or 12-inch Dutch oven and bake for about 25 minutes. If you 
want a smaller batch, cut the recipe in half and use an 8-inch Dutch oven. 


For a dinner variation, add 1/2 cup minced onion and | can (7 oz) of diced green chiles. 
CORNBREAD MUFFINS 


Muffins are appreciated fresh out of the oven as well as providing convenient packages for later 
use. Put any extras in a large plastic bag and seal before they totally cool and they will stay moist. I 
use foil muffin cups with paper separators which eliminates the need of a muffin pan. 


4 1/2 cups cornbread mix (p. 125) 
2 eggs 

1/4 cup sugar 

1 1/3 cups water 


Beat the eggs and add to the cornmeal mix and sugar. Stir in the water and mix until the dry 
ingredients are thoroughly moistened. Arrange muffin cups in the Dutch oven. Pour the batter into 
the cups and bake as above. You will need both 8-inch and 10-inch Dutch ovens or a 14-inch one to 
cook all the muffins at once. 
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BISCUITS 


If you don't feel like expending a great deal of effort for breakfast, fix some biscuits. They will 
accent eggs or serve as a meal in themselves, served with jam, jelly, honey, or try gravy (see White 
Sauce Mix, p. 129). 


2 cups biscuit mix (p. 125) 
1/3 to 2/3 cup water 


Add water to the mix stirring constantly. Use just enough water to make the dough soft but not 
sticky. Place the dough on a lightly floured board and knead 5 times. Roll or pat the dough to about 
1-inch thickness. Cut with a floured 2-inch biscuit cutter. Place in a large Dutch oven and bake for 
about 15-20 minutes until lightly browned. 


MUFFINS 


Muffins allow tremendous freedom in experimenting with all manner of delicious additions. Try 
various fruits or spices to surprise your crew. Use foil muffin cups for convenience (see p. 101). 


2 cups biscuit mix (p. 125) 
2 eggs (beaten) 

1/4 cup sugar 

2/3 cup water 


Combine the biscuit mix and sugar. Add the eggs and water. Stir until the dry ingredients are 
thoroughly moistened. Fill muffin cups nearly full and arrange in the Dutch oven. Bake about 20 
minutes. 


Variations: 1) Add | t whole anise seed to the mix prior to adding liquid. 2) Add 3/4 cup well- 
drained blueberries. 
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CINNAMON ROLLS 


Fresh baked cinnamon rolls are a favorite at my house. However, they are usually time consuming, 
messy to prepare, and bring the problems of dealing with yeast breads that I don't have time for in the 
field. Here is a recipe for biscuit mix cinnamon rolls that will create a great deal of joy in camp. 


2 1/2 cups biscuit mix (p. 125) 
1/4 cup cold margarine 
1/2 cup milk 


l egg 
2 T margarine (melted) 


Filling: 
1 1/2 t gr cinnamon 
1/4 cup brown sugar (firmly packed) 


Glaze: 
| cup powdered sugar 
1 T milk 


Put the biscuit mix in a bowl. Cut in the cold margarine with a pastry blender. Beat the egg and 
milk together then add to the mix. Stir thoroughly. Place the dough on a board well dusted with biscuit 
mix. Roll the dough to coat the ball and roll out to a rectangle about 8 by 15 inches. Spread the melted 
margarine evenly over the rectangle of dough. Sprinkle the filling mixture evenly over the dough. Roll 
the dough into a log from the long side and pinch the edge to seal. Cut into 12-14 sections and place 
in a 10-inch Dutch oven, cut side down. Bake about 30 minutes until they are golden brown. 


Let cool with the lid off for 15 minutes and top with the glaze. 
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SWEET SCONES 


I learned about scones while reading a biography of George Orwell. Although Orwell cared little 
for the pleasures of eating diverse and wonderful foods, he did relish scones during tea. This intrigued 
me so I cast around for recipes. This one is quick and simple and designed for prepared biscuit mix. 
Cutting them in rounds hastens preparation. Try these for breakfast or snacks anytime. 


2 cups biscuit mix (p. 125) 
1/4 cup sugar 

2 eggs 

2 T margarine (melted) 


Add the biscuit mix, sugar, and eggs to a bowl and stir to a soft dough. It may appear that more 
liquid is needed but work the dough with your fingers and it will totally moisten. Smooth the dough 
into a ball on a lightly floured board. Knead 5 times. Pat or roll out to 1/2-inch thickness. Cut into 
rounds with a | or | 1/2-inch biscuit cutter. Brush the tops with margarine stack them in doubles, and 
seal the edges lightly by finger. Place ina 12-inch Dutch oven keeping each separated. Bake for about 
15-20 minutes. 


Variation: Add | T finely shredded orange peel to the dough. You might also want to brush the 
tops with butter and sprinkle with sugar before baking. 
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INDIAN FRY BREAD 


As a graduate student in New Mexico, the highlight of our academic year was the spring Fiesta. 
This event occurred after spring had definitely arrived. Days were sunny and warm and winter clothes 
fit for subzero temperatures were a thing of the past while shorts and sandals became the uniform. 
Normal academic activities were suspended for several days while we enjoyed the change in weather. 
We were treated to a variety of musical bands, street dancing, and carnival booths. Navaho coeds ran 
one booth selling fresh fry bread. Every time I eat fry bread I think of those wonderful days. This bread 
is great anytime and can be eaten with honey for sheer enjoyment. Leftovers can be used as a pocket 
bread for sandwiches. 


2 cups fry bread mix (p. 126) 
1 cup water 
vegetable shortening or oil 


Place fry bread mix in a medium bowl. Add the water slowly stirring with a fork. You may not 
need all the water. Just make sure all the mix is incorporated into the dough. Turn out onto a floured 
board and knead several minutes until dough is smooth and slightly elastic. 


Heat the shortening or oil ina Dutch oven over a medium high flame but don't let it begin smoking. 
I use around 4 cups of shortening in a 10-inch Dutch oven. Pull off pieces of dough and roll into balls 
the size of a large egg. Pat or roll the dough balls to a 4-inch round. Punch a hole in the center with 
a paring knife; this will prevent the bread from puffing up too much. Deep fry the rounds until golden 
brown (about 15 seconds on each side). Drain on paper towels. 
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SOPAIPILLAS 


I've eaten in Mexican restaurants from California to Georgia and needless to say there is a great 
deal of variation encountered. Something that is particularly unique to New Mexico restaurants is 
sopaipillas. These are small, fried breads that are light and puffy. Served hot with honey they make 
a wonderful dessert, or even breakfast. 


2 cups fry bread mix (p. 126) 
legg 

1/2 cup water 

vegetable shortening or oil 


Add the fry bread mix, egg, and water to a medium bowl. Stir well with a fork, pressing until all 
the dry mix is incorporated into the dough. Gently form into a ball and let rest in the bowl for 10 
minutes. Transfer the dough to a floured board and roll out to a thin rectangle (1/4-inch thick). Cut 
into 3-inch squares. 


Heat the shortening or oil ina Dutch oven over a medium high flame but don't let it begin smoking. 
I use around 4 cups of shortening in a 10-inch Dutch oven. Deep fry the rounds until golden brown 
(about 10 seconds on each side). 


CHEESE-WINE SUPPER BREAD 


Most everyone enjoys bread with their meals. I find a slice of packaged bread pretty bland when 
served witha steak or similar entree. This spicy supper bread certainly is not bland and will give a nice 
touch to simple dinners. 


1 1/2 cup biscuit mix (p. 125) 2 cloves garlic 

1/2 cup onion (minced) (minced; optional) 
l egg 1/2 t oregano 

1/4 cup white wine | T sugar 


1/4 cup water 
1/4 cup Parmesan cheese (grated) 


Mix all the ingredients except the cheese. Stir well with a fork until a soft dough forms. Spread 
the dough into a 10-inch Dutch oven. Sprinkle with the cheese. Cook for about 20 minutes until done. 
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PINEAPPLE CHERRY DELIGHTS 


There are mornings when you crave pancakes but you don't wish to be bothered with the mess of 
cooking and then the dirty dishes resplendent with excess syrup. A quick, and elegant, substitute is 
the following "pancake" filled with pineapple slices topped with complementary flavored fruit 
preserves. 


1 cup biscuit mix (p. 125) 1 t vanilla extract 
| egg 

1/2-3/4 cup water or use the pineapple juice 

1 can (20 oz) pineapple slices 

cherry preserves 


Drain the can of pineapple slices, reserving the juice for the batter fluid. Beat the biscuit mix, egg, 
vanilla extract, and fluid until smooth. Add the fluid slowly until a thick batter is achieved. Dip the 
pineapple slices into the batter, coating well on both sides. Fry ina hot, greased skillet until golden 
brown; turn only once. Top with the cherry preserves as desired. 


PANCAKES 


What could be more natural than a solid breakfast of pancakes? Use the biscuit mix for quick, tasty 
ones. Also don't be afraid to use some ingenuity to create variations. 


1 cup biscuit mix (p. 125) 
1/2 cup water 
1 egg (beaten) 


Mix the ingredients well. You may wish to add extra fluid to vary the texture. Drop onto a hot 
greased griddle by the spoonful. Cook until the surface is covered with bubbles, turn and cook until 
the other side is golden brown. 
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BRAN MUFFINS 


With all of the recent data on the value of fiber, these muffins come to mind as a palatable way 
to add that fiber to the diet. These are not only good for you but delicious as well. Although this batter 
is wonderful baked as a whole breakfast bread, prepared in muffin form tends to be more convenient 
if there are only a few of you and you'll want to eat these over a several day period. Otherwise, why 
bother with muffin cups? 


1 recipe bran muffin mix (p. 128) 
3 eggs (beaten) 

2 T molasses 

3 T honey 

1 T vanilla extract 

1/2 cup vegetable oil 

2 1/4 cups water 


Place all the wet ingredients into a large bowl and stir to mix well. From your conveniently 
packaged muffin mix, pour the dry ingredients in with the wet ones and mix thoroughly. Spoon into 
muffin baking cups (will make 24 muffins) or pour into a 10-or 12-inch Dutch oven. Cover and bake 
for about 30 minutes. 
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SWEDISH OATMEAL PANCAKES 


These pancakes will produce an elegant breakfast with very little effort. These are quite rich so 
a few will be more than satisfying. They are good topped with syrup but use your imagination and top 
them with fruit preserves or heated fruit or berries for a wonderful change. 


| recipe for oatmeal pancake mix (p. 127) 
4 eggs (beaten) 

4 cups water 

1/2 cup margarine (melted) 

1 t vanilla extract 


The batter keeps well so for convenience don't be afraid to mix up a full batch if there is only a few 
in your party. Add the ingredients, stir well, and let stand for 30-45 minutes. The batter will thicken 
but do not add more fluids. 


The reduced recipe below will yield enough for two breakfasts for two people. I wish to stress 
again that this batter is very rich so proceed with discretion. 


1 1/2 cups oatmeal pancake mix (p. 127) 
1 egg (beaten) 

1 cup water 

2 T margarine (melted) 

1/4 t vanilla 


Heat and butter a griddle or large skillet and add the batter by the large spoonful. Turning once, 
cook the pancakes until fluffy and golden brown. 
Another caution. The batter will thicken after being stored on ice. In fact it will have the 


consistency of library paste. Don't add more water. Just allow to warm a little and cook them as above. 
You will be surprised at how light they turn out. 
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CINNAMON-RAISIN BREAD 


Breakfast breads are always appreciated particularly if they are a bit different than the usual fare. 
Here is one that will start the day off with a smile. 


3 cups buttermilk biscuit mix (p. 126) 1 t gr cinnamon 
1/2 cup dark raisins 1 t vanilla extract 
1/4 cup sugar 


| egg (beaten) 
| cup water 


Mix the raisins and dry ingredients then add the egg, vanilla, and water. Stir until evenly blended. 
Spoon the batter into a 10-inch Dutch oven. Cover and bake for about 30 minutes until golden brown. 
Test with a toothpick or knife. Remove from the coals and let cool, uncovered, for about 15 minutes. 


OAT CAKES 


I don'tseem to be able to travel anywhere without assimilating recipes to add to our field fare. That 
isapolite way of saying that I seem to eat my way througha trip. I may havea difficult time in recalling 
certain events, but I never forget a meal. While in Ireland, I became particularly enamored with 
porridge (oatmeal) as a daily staple. As a pleasant change, these oat cakes are fast to prepare and are 
easily baked in a Dutch oven. 


1 1/3 cups oats (old-fashioned or quick) 
| cup flour 

pinch of salt 

1/2 t baking soda 

3 T margarine 

hot water 


Mix the flour, salt, and soda together and add to the oats in a medium bowl. I tend to use the old- 
fashioned oats which provide a coarse texture. If you prefer a smoother texture use quick oats. Melt 
the margarine and add to the dry ingredients. Add enough hot water to make a firm dough. 


Sprinkle a cutting board with oats and pat or roll the dough to about 1/2 inch. Cut the dough into 


rounds using a biscuit cutter. Arrange the rounds in a large Dutch oven and bake for 20 minutes. 
Remove to a wire tray and let cool slightly. Serve with honey, jelly, or your favorite preserve. 
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SODA BREAD SCONES 


Whole wheat soda bread became a favorite of mine in Ireland. I got to the point that regular yeast 
bread looked like anemic imitations of real bread. Breakfast was usually accompanied by slices from 
a large, round loaf of soda bread. Soup was optionally accompanied by scones, which were generally 
wedge-shaped smaller breads that were perfect for dipping into the soup. I find the scones to be more 
convenient and faster to make than a single loaf. Likewise, leftover scones keep better than a cut loaf. 


3 1/2 cups soda bread mix (p. 127) 
1 1/4 cups water 


Place the soda bread mix ina large bow]. Add the water and stir to form a loose dough. Add more 
water if the dough is too stiff. Turn out the dough onto a floured board and knead for several minutes 
until smooth. Roll the dough into a round about 3/4 inch thick. Cut the round into 8 even wedges. 
Arrange in a large Dutch oven. Lightly brush the tops with milk. Cover and bake for approximately 
30 minutes. 


JODY'S OATMEAL PANCAKES 


Jody Plum is an old friend from college days. He was just a friend then, but time doesn't stand 
still so I guess he qualifies as an old friend now. Over the years, we have independently discovered 
the joys of Dutch oven cooking and eating well in the field. Unfortunately, when we worked together 
in earlier days, the food was poor, but at least there wasn't much of it. 


1 1/2 cups uncooked oats (regular or quick) 
2 cups milk 

| cup flour 

2 1/2 tsp baking powder 

2 T brown sugar 

1/2 t salt 

2 eggs (beaten) 

4 T vegetable shortening (melted) or oil 


Place the oats in a bowl and cover with the milk. Let stand for about 30 minutes until the milk 
is mostly absorbed. If you wish to have more texture, reduce the milk to | 1/2 cups and increase the 
oats to 2 cups. 


Mix the remaining dry ingredients together in a separate bowl. When the oat mixture is ready, beat 
in the eggs and then add to the dry ingredients. Finally, stir in the melted shortening. 


Heat a griddle or a heavy skillet and spoon on the batter. Cook until the surface is covered in 
bubbles then flip and cook the other side until brown. These cakes are great with syrup, fruit (fresh 
or preserves), or any other kind of topping that suits your purposes. 
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BROWNIES 


I have yet to suggest brownies in the field without receiving an overwhelming demand to quit 
talking and get cooking. Brownies seem to be designed for Dutch oven cooking, but I should issue 
a warning. Overcooking can produce a lethal weapon. 


In 1980 we were doing a large scale plant and animal survey in the White River Valley of Nevada. 
After several days of long hours and subsistence meals, Nancy Goldberg was going to treat the crew 
to a dessert of brownies. While the baking was in progress we decided to pick up some hamburgers 
at a nearby gas station-bar-cafe. It was only going to take a few minutes. The fellows on the crew 
discovered a very attractive bar maid and a red hot pool game. By the time we returned to camp the 
anticipated brownies had been transformed into a high density, carbonized disc that was virtually 
unbreakable. It provided a lot of laughter but no calories. 


You may have a favorite packaged brownie mix. If so by all means ignore this recipe. I find the 
following recipe to be economical and quite tasty. Give it a try. 


2 1/4 cups brownie mix (p. 128) 1 t vanilla extract 
2 eggs 
1/2 cup walnuts (chopped) 


Break the eggs in a bowl and beat slightly with a fork. Add the brownie mix and vanilla. Stir until 
smooth. Add the walnuts, stir well, and spread the batter in a 10-inch Dutch oven. This batter will be 
quite stiff and even though you will be tempted to add water, don't. Bake for 30 to 35 minutes. Uncover 
and let cool before cutting and serving. 
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BLUEBERRY COBBLER 


No matter how often I have them, blueberries always seem like a special treat. Absolutely nothing 
can top off a meal quite as elegantly as this cobbler. It has the wonderful characteristic of being equally 
as good cold or hot. There are times when everyone stuffs themselves to such an extent that dessert 
is out of the question. With this cobbler there is no problem. Warm it up and have it for breakfast. 


1 can (21 0z) blueberry pie filling 
1 t orange peel (grated) 


Dough: 
1 cup biscuit mix (p. 125) 
1 T sugar 
1/4 cup orange juice 
| T margarine (softened) 


Mix the blueberry filling and the orange peel in an 8-inch Dutch oven (if you wish to use a 10- 
inch you may want to double the filling and peel). Put on the lid and add the coals. While the mixture 
is heating, stir the remaining ingredients into a soft dough. Drop dough (six spoonfuls) onto the 
blueberry mix. Bake for 20 to 25 minutes. 


Variation: If you are preparing a double recipe for a bigger crowd, use | can of cherry pie filling 
to complement the blueberries. 
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PEACH COBBLER 


Peach cobbler is the first dish I ever heard associated with Dutch ovens. In fact I thought that was 
the main purpose of them. Bread baking and other activities were performed in the old days but wasn't 
practical in these modern times with our more sophisticated technology. As you have determined by 
now, I was terribly mistaken. All this aside, peach cobbler is still a fine thing to make. 


Until I tried this cobbler I was never fond of peaches. This recipe has changed my mind. 


I can (29 oz) peaches (sliced) 1/2 t gr cinnamon 
3 T cornstarch 1/4 t gr ginger 
Dough: 

I cup biscuit mix (p. 125 ) 

1 T sugar 


1/4 cup water 
1/4 cup sour cream 


Stir the peaches and their syrup, cornstarch, and spices in a Dutch oven. Put the remaining 
ingredients in a bowl and stir to a soft dough. Drop by spoonfuls over the top of the peaches. Cover 
and bake for 20 to 25 minutes. 
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APPLE COBBLER 


[hope my patriotism is not in question with the following admission. Apple pie is not my favorite. 


A hot, moist cobbler does make giant strides towards the top of the list. I prefer fresh apples but they 
are not always the most convenient. 


2 cans (20 0z) apple pie filling 
| t gr cinnamon 

1/2 t gr nutmeg 

1/4 t gr cloves 

2 T butter 


Dough: 


1 cup biscuit mix (p. 125 ) 
2 T sugar 

l egg 

1 tlemon peel 

1/4 cup hot water 


Melt the butter in a 10-inch Dutch oven and stir in the apples and spices. Mix the dough and drop 
onto the top of the fruit mixture by the spoonful. Bake for about 20 minutes until the dough is done. 


If you have fresh apples, core, peel, and slice 6 medium apples. Saute the apple and spices in 2 


T margarine in a Dutch oven. Stir in 3/4 cup sugar. Top with the dough as above and bake for about 
30 minutes. 
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APPLE CRISP 


So many desserts are keyed to local weather conditions. Hot temperatures can certainly reduce 
the craving for baked fruit delights. Here is one that is equally good served hot or cold to best suit your 
prevailing conditions. 


4 cups green apples (peeled, cored, 2 T lime juice 
and sliced) 


Topping: 
1/2 cup flour 
1/2 cup packed brown sugar 
1/4 cup margarine 
1/2 t salt 
1 t gr cinnamon 


Stir the apple slices and lime juice together in an 8-inch Dutch oven. Work the topping mixture 
with a pastry blender or fork until mixed well yet crumbly in texture. Spread the mixture evenly over 
the apples. Bake for about 30 minutes. 
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ELEGANT BREAD PUDDING 


Bread pudding can be a wonderfully exotic dessert that is particularly suited for cool evenings yet 
is So easy to prepare. In fact, this is the best use of camp bread that is going stale. If regular-sized bread 
slices are used, an 8-inch Dutch oven works well. For a special treat I like to use thick slices of French 
bread but I advise moving up to a 10-inch Dutch oven because the pudding will rise enough to raise 
the lid. This is no great problem. There will just be more cleaning later due to some sticking on the 
lid or slight spilling of fluid over the sides of the oven. 


5 slices bread I t gr allspice 
1/4 cup margarine I t gr cinnamon 
1/2 cup brown sugar 1/4 t salt 

(firmly packed) 1-2 t orange peel 
3 eggs I t vanilla extract 


2 1/2 cups milk 
1/4 cup raisins 


Mix the sugar with the allspice and cinnamon. Spread the margarine over the bread then dice 
the slices. Place the bread in a small Dutch oven and sprinkle the spiced sugar over the top. Beat the 
salt, vanilla, and eggs together in a large bowl. Heat the milk in a sauce pan just below the boiling point 
(when small bubbles begin to rise around the edges). Slowly beat the milk into the egg mixture, add 
the raisins and citrus peel, and pour over the bread. Cover and bake until set, about 30 minutes. 
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CHERRY UPSIDE-DOWN CAKE 


Cakes can provide a festive atmosphere at dessert time particularly with an elegant, colorful 
upside-down cake. Conventionally, it is standard to use pineapple but I find that there are a number 
of strange folks that do not enjoy that wonderful fruit. You can easily substitute a favorite fruit with 
this recipe. 


1/2 cup margarine (melted) 1/4 t gr allspice 
1/2 cup brown sugar 2 t lemon peel 
(firmly packed) 1 t vanilla extract 


1 can (16 0z) red sour cherries 
(packed in water) 

3 1/3 cups cake mix (p. 129) 

2 eggs 

3/4 cup milk 


Line a 10-inch Dutch oven with aluminum foil. Pour in or melt the margarine directly in the oven. 
Mix the brown sugar and the allspice and sprinkle evenly over the bottom of the oven. Drain the 
cherries and spread them evenly over the brown sugar. Sprinkle the lemon peel over the cherries. 


With arotary beater, mix the cake mix, eggs, milk, and vanilla several minutes until well blended. 
Carefully spoon the batter over the cherries. Cover and bake for about 25 minutes or until cake is 
golden brown. 


Immediately after it is baked, remove the cake by lifting out the entire foil insert. Place a plate 
over the cake and invert it. Carefully lift off the foil and let it cool. 
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SPICE CAKE 


Cool evenings and a full, satisfied stomach seem to call for a warm, sweet yet spicy dessert. This 
spice cake will answer the call most eloquently. 


3 1/3 cups cake mix (p. 129) 2 t gr cinnamon 
2 eggs 1 t gr nutmeg 
3/4 cup milk 1/2 t gr allspice 


1/2 t gr cloves 


Line a 10-inch Dutch oven with aluminum foil. Blend the cake mix and spices in a large bowl. 
Add the eggs and milk. Beat for several minutes until well mixed. Pour the batter into the lined oven, 
cover and bake for about 25 minutes. It is done when a toothpick comes out clean. 


If you wish to use an 8-inch Dutch oven, halve the recipe. That will require 1 3/4 cups cake mix, 
| egg, and 4/10 cup milk. 


Lift the foil insert and cake out of the oven. Place on a plate and flatten the foil to expose the cake 
sides. Prepare the frosting below and spread evenly over the top and sides. Serve while it is still warm. 


Frosting: 
1 cup powdered sugar 
2 T margarine 
1/8 t salt 
1/2 t vanilla 
1-2 T rum 


Melt the margarine in a sauce pan. Add the salt, vanilla, and rum and thoroughly mix. Stirring 
constantly, slowly add the powdered sugar until the desired consistency is reached. 


CUPCAKES 


You have cooked dinner and have plenty of active coals remaining. Take advantage and prepare 
a batch of cupcakes. They are easy to store and make terrific snacks the next day. 


3 1/3 cups cake mix (p. 129) 1 t vanilla extract 
2 eggs 
3/4 cup milk 


Add the ingredients to a bowl and beat well for several minutes. Arrange 10 foil muffin cups in 
a 12-inch Dutch oven. Spoon the batter into the cups, half filling each. Cover and bake for about 20 
minutes. Test with a toothpick. Remove to a plate and let cool. Arrange another 10 muffin cups in 
the oven and use the remaining batter. When the cupcakes are cool, apply frosting. 


Frosting: 
1 cup powdered sugar 
2 T margarine 
1/8 t salt 
1 T lemon juice 
1 T milk 
1 t lemon peel (grated) 


Melt the margarine in a sauce pan. Add the salt, lemon juice and peel, and milk. Slowly stir in 
the powdered sugar until the desired consistency is reached; you may need more powdered sugar. 
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RANCH PUDDING 


This is not a pudding and doesn't have to be made on a ranch. Fresh milk is a commodity not 
conveniently carted about in the field so real puddings are not practical. This is a recipe I picked up 
while at the University of Nevada Las Vegas. For those who have a tiny sweet tooth this may be too 
much of a good thing. This has a pecan pie quality that I like and besides, my sweet tooth seems to be 
gigantic. 


2 cups brown sugar 1 t vanilla extract 
(firmly packed) 

2 T margarine 

2 1/2 cups water 

1 1/4 cups biscuit mix (p. 125) 

1 cup raisins 

| cup nuts (chopped) 

1/2 cup milk 


Line a 10-inch Dutch oven with aluminum foil. It is not necessary but you will have a messy job 
of cleaning up if you don't. Add the brown sugar, margarine, and water. Bring to a gentle boil and 
maintain for 5 minutes. In a bowl, mix the remaining ingredients into a smooth batter. When the time 
is up, remove the oven from the heat and spoon the batter into the brown sugar mix. Stir slightly, using 
the spoon to break up large clumps of the batter to get an even mixing. Cover and bake for about 45 
minutes. 
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CHERRY BREAD PUDDING 


Bread pudding is adelight. It makes a wonderful dessert by utilizing odds and ends around camp. 
If you have some bread that is going stale or in danger of spoiling, toss it in the pudding. A seemingly 
endless variety of spice combinations and fruit can be used. I am particularly fond of cherries as the 
following recipe will attest. 


5 eggs (beaten) 1 T lemon peel 
1/2 cup brown sugar 1 t gr cinnamon 
(firmly packed) 1/2 t gr ginger 
2 cups milk 
9 slices whole wheat bread 
(cubed) 
1 can (16 1/2 oz) dark sweet cherries 
(drained) 
1 T lemon juice 


Beat the eggs in a large bow] or directly into a 10-inch Dutch oven. Stir in the brown sugar, milk, 
and spices until well mixed. Add the bread cubes and mix until saturated. Stirin the cherries and lemon 
juice. Cover and bake for about 30 minutes or until a knife comes out clean. 


CARROT CAKE 


I love the concept of carrot cake. Some people will refuse or even sneer at many desserts as being 
unhealthy but will accept carrot cake with relish. This bread is a wonderful use of carrots and provides 
more than just a terrific dessert. The texture is firm and not prone to breaking up into a handful of 
crumbs. This makes it ideal for cutting into squares and wrapping in foil or plastic bags for a handy 
pocket snack through the day. 


1 1/2 cups biscuit mix (p. 125) 1 t gr cinnamon 
1 cup sugar 

1/2 cup vegetable oil 

2 eggs 

1 1/2 cups carrots (grated) 

1/2 cup nuts (chopped) 


Put the biscuit mix, sugar, and cinnamon in a bowl and stir to blend. Add the eggs and oil and 
continue to stir. When all the dry ingredients are incorporated, stir in the carrots and nuts until well 
mixed. 


Line a 10-inch Dutch oven with aluminum foil and spread the batter evenly into the oven. Cover 
and bake for about 50 minutes. Test with a wooden toothpick. Let cool thoroughly before slicing. 
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UTAH GINGERBREAD 


Jody Plum suggested this dessert in place of using a store-bought gingerbread mix. It is quick to 
make and, as he pointed out, it is chewy and more breadlike than cake. He also stressed that in his 
camps, there is never any left. 


Dry ingredients: 
2 1/2 cups flour 
| 1/2 t baking soda 
| t gr cinnamon 
| t gr ginger 
1/2 t cloves 
1/2 t salt 


1/2 cup sugar 

1/2 t vegetable shortening (yes, only 1/2 teaspoon!) 
1 egg (beaten) 

| cup molasses (dark) 

1 cup water (hot) 


Stir the sugar and shortening until well mixed. Add the egg and then the molasses. Mix or sift 
the dry ingredients together and stir into the molasses mixture. Add the hot water and beat until smooth. 
Bake in a 10-inch Dutch oven for about 35 minutes. 


CORNBREAD MIX 


Preparation of cornbread in the field can be a bother unless a mix is used. Although there are a 
number of packaged mixes available, this mix tends to be less expensive and produces a bread that has 
a fresher quality. 


4 cups flour 

4 cups cornmeal 

1 1/2 cups nonfat dry milk 
4 T baking powder 

1 T salt 

1 1/3 cups shortening 


Add the dry ingredients to a large bow] and mix well. Add the shortening and cut into the mix 
until well blended. Store in a tightly sealed container in a cool place (I use 1-gallon plastic jars). If 
I'm planning on full batches of cornbread on a particular outing, each 4 1/2 cups of mix are stored in 
separate 1-gallon plastic bags. It is not necessary but it helps speed the cooking process in the field. 
Try to use within a month. 


BISCUIT MIX 


This is one of many variations of a biscuit mix which will only require the addition of water for 
most recipes. I prepare the mix and then store it in plastic 1-gallon jars. Put a layer of plastic wrap 
over the jar mouth before putting on the lid. This will help in keeping the mix fresh. Label the jar and 
you are ready for quick Dutch oven cooking that will astound everyone including yourself. 


8 cups flour 

1 1/3 cups nonfat dry milk 
5 T baking powder 

1 T salt 

1 1/2 cup shortening 


Add the dry ingredients to a large bowl and stir well. Add the shortening and cut into the flour 
mix until well blended. Store in a tight container in a cool place. Try to use within a month. 


125 


BUTTERMILK BISCUIT MIX 


For special biscuits and pancakes substitute cultured buttermilk powder. This is not found in all 
markets but is well worth spending a little time in searching it out. Use the following proportions. 


8 cups flour 

1 cup buttermilk powder 
5 T baking powder 

1 T salt 

1 1/2 cups shortening 


Add the dry ingredients to a large bowl and stir well. Add the shortening and cut into the flour 
mix until well blended. Store in a tight container in a cool place. Try to use within a month. 


FRY BREAD MIX 


Except for regionally specific markets, I have not encountered a mix for fry breads, particularly 
sopapaillas. This mix is easy to make, stores indefinitely, and makes the preparation of fry breads fast 
and flawless. 


8 cups flour 

1 1/3 cup nonfat dry milk 
3 t baking powder 

2t salt 


Add the ingredients to a large bow] and stir with aspoon until thoroughly mixed. Store ina tightly 
sealed container such as a large-mouthed |-gallon plastic bottle. 
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SODA BREAD MIX 


Soda bread is particularly adapted for field conditions because there is no need to go through the 
kneading and risings that are necessary for regular bread. For those that are only familiar with yeast 
breads, soda bread may initially be uncomfortably coarse and heavy. However, it is great with soup 
and should quickly create converts. 


6 cups flour 

4 1/2 cups whole wheat flour 

1 cup cultured buttermilk powder 
| T baking soda 

I t salt 


Add the ingredients to a large bow] and stir with aspoon until thoroughly mixed. Store in a tightly 
sealed container such as a large-mouthed 1-gallon plastic bottle. 


SWEDISH OATMEAL PANCAKE MIX 


I have never encountered a mix for this type of pancake. Field preparation of these wonderful 
pancakes from scratch would be a difficult, time consuming endeavor. Use of this mix simplifies life 
and enhances breakfast. 


4 cups oats 

1 cup flour 

1/4 cup sugar 

2 t baking soda 

2 t baking powder 

1 cup buttermilk powder 
pinch of salt 


The above mix provides enough dry base for 6-8 servings. In a large bowl mix the dry ingredients 
thoroughly. Rolled oats are the same as quick oats in the cereal section of your local market. Store in 
sealed plastic container. 
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BRAN MUFFIN MIX 


This is a special mix incorporating a complex of ingredients that will produce an outstanding 
addition to any breakfast repertoire. 


1 cup bran 

1 cup oats 

2 cups whole wheat flour 
2/3 cup buttermilk powder 
1/2 cup brown sugar 

| T baking soda 

| T gr cinnamon 

| T gr ginger 

I tsalt 


Add the ingredients to a large bowl and mix well. This is enough dry base to produce 24 muffins. 
For convenience, I store each recipe in |-gallon plastic storage bags. 


BROWNIE MIX 


Anyone familiar with the local supermarket will be aware that there is an abundance of brownie 
mixes available. When pressed I have relied on these mixes which generally yield excellent brownies. 
However, if time allows before leaving on a trip, I prefer to make up my own mix. Not only are these 
less expensive but produce raves from the crew. 


2 cups sugar 

1 cup flour 

3/4 cup unsweetened cocoa powder 
| t baking powder 

3/4 t salt 

1 cup shortening 


Place all ingredients except shortening into a large bowl and mix well with a spoon. Cut in the 
shortening with a pastry blender until well mixed. Separate into two 2 1/4 cup portions and store 
separately in sealed plastic bags. 
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CAKE MIX 


For those on a limited budget, this mix will provide a ready source for a variety of dessert choices. 


2 Ibs cake flour 

6 cups sugar 

1/4 cup baking powder 
1 1/2 tsalt 

2 1/2 cups margarine 


Place the flour, sugar, baking powder, and salt in a large bowl and mix well. Cut the margarine 
in with a pastry blender until uniformly blended. Store in an airtight container in a cool place. 


WHITE SAUCE MIX 


Under most circumstances, most people would avoid recipes requiring a white sauce simply to 
avoid the bother of preparing one. This mix will allow greater variation in the menu. 


1 cup flour 

4 cups nonfat dry milk 
4 tsalt 

| cup margarine 


Mix the flour, milk, and salt ina bowl. Cut the margarine in pieces and add to the bowl. Cut the 
butter into the mixture with a pastry blender until well mixed and crumbly. Store in a tight container 
in a cool place. 


For | cup of sauce, combine the appropriate amount of mix to | cup water in a sauce pan. For a 
medium consistency sauce use 1/2 cup of mix but for a thick sauce use | cup. Stir over medium heat 


until the sauce reaches the desired consistency. 


To make a quick gravy for morning biscuits, make a thick sauce using chicken bouillon instead 
of water or add real bacon or ham bits (available bottled in the refrigerated section of grocery stores). 
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HOT BUTTERED RUM BATTER 


It is the end of a busy winter's day. The temperature is hovering somewhere around freezing. You 
have just enjoyed a hot pleasing meal and are now sitting by the campfire or preparing to tuck away 
into a shelter to get out of the wind. A hot buttered rum will enhance the mood, warm the body, and 
totally satisfy. The following is a recipe used by my father at holiday time and has become a pleasant 
tradition. Enjoy! 


1 Ib brown sugar (firmly packed) 
1/4 lb butter or margarine 

1/2 t gr nutmeg 

1/2 t gr cinnamon 

1/2 t gr cloves 

pinch of salt 


Cream the butter and brown sugar together until smooth and fluffy. Add the spices and blend well. 
Try | heaping teaspoon per mug, | oz rum, and boiling water. You may wish to adjust the amount of 
batter to fit your particular tastes. 


SPICED HOT CHOCOLATE 


Who doesn't like hot chocolate? I can't think of anyone. Age really doesn't matter and although 
it is particularly good on cold mornings or nights it can be enjoyed anytime. 


4 cups nonfat dry milk 2 t gr cinnamon 
1 cup sugar 1 1/2 t gr cloves 
1/2 cup cocoa 1/2 t salt 


1/2 t vanilla extract per cup 
boiling water 
Use a name brand milk product rather than bargain ones; there will be less residue at the bottom 
of the cup. Mix all the dry ingredients in a large bowl. Stir until the color is even with no streaks of 


white from the milk. Use 3-4 T per mug. Add boiling water and the vanilla extract. Stir well. 


Store in a sealed container. I use large soft margarine containers or coffee cans with plastic lids. 
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CAPPUCCINO 


If you are tired of the same old instant coffee after dinner try this mix. As a nightcap add a shot 
of brandy. This can turn your campfire gatherings into a truly pleasant and relaxed event. 


1/2 cup instant coffee 2 t gr cinnamon 
1/2 cup cocoa 

4 cups nonfat dry milk 

1 cup sugar 


boiling water 


To avoid excess residue in the cup, use a name brand milk product. Thoroughly mix the 
ingredients in a large bow] and store in a sealed container. Use 3-4 T per cup and add boiling water. 
Stir well. 


MULLED WINE 


Mulled wine takes very little effort to prepare but does require about 40 minutes to complete. 
Presuming you have had a filling meal you won't want this drink immediately. The combination of 
diverted blood flow associated with the digestive process and the alcohol in this drink could put you 
to sleep where you sit. As a nightcap on bitter cold nights, this drink is superb. 


| cup water 15 whole allspice 
3/4 cup sugar 15 whole cloves 
| lime (juice and peel) 2 cinnamon sticks 
4 cups Burgundy wine dash of nutmeg 


Add the water, sugar, lime peel, and spices to a small sauce pan and bring to a boil. Reduce the 
heat and simmer for 5 minutes. Squeeze in the lime juice and bring to a quick boil. Remove from the 
heat and let sit for 30 minutes. In a large sauce pan place the wine and then add the spiced syrup by 
pouring through a piece of cheesecloth. Heat the wine mix to just below boiling and serve. 
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SANGRIA 


Summertime camping presents certain problems. When temperatures increase there is usually a 
corresponding decrease in appetites. The urge to cook seems to be inversely proportional to the level 
of heat also. Generally, in the late afternoon hours as the shadows lengthen and temperatures are 
beginning to drop the traditional "sundowner" will help to lift the summer doldrums. This ceremony 
can be accomplished with a cold beer while prone, or at least relaxed, in a shady location. Sangria 
brings a touch of elegance to the rite. Before long the appetite should revive. You may even discover 
an irresistible urge to cook. 


juice of 4 lemons 
juice of 1 orange 

1 lime (thinly sliced) 
3/4 cup sugar 

4 cups Burgundy wine 


Squeeze the lemon and orange juices into a wide-mouthed bottle of sufficient size. Stir in the 
sugar. Add the lime slices and continue stirring to bruise the lime. Pour into the Burgundy and stir 
well. Cover and store in a cold stream or ice chest. 
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